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tion of Health, and upon the Meaſures of Frugality, being the 
Reſult of 'Thirty Years Practice and Experience. 
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PREFACE. 


FT i not doubted, but the candid Reader will fd the 
following BOOK in Correſpondence with the Title, whic!, 
evill ſupercede the Neceſſity of any other . Recommendation 


As the Compiler of it engaged in the Undertaking at the 
Inflance and Importunity of many Perſons of eminent Ac. 
rount and Diſtindion, ſo ſbe can truly aſſure them, and the 
* World, that fre has acquitted noſe with the utmoſi Care 

and Fidelity. 0 


And fhe entertains the greater Hope that her Perſarmance 
will meet with the kinder Acceptance, becauſe of the geod: 
Opinion fhe has been held in by thoſe, her ever honoured 
Friends, who firft excited her to the Publication of her 
BOOK, and who have been long Eye-Wiinefſes of her 
Skill and Behaviour in the Buſineſs of her Calling. 


As INTRO-- 


| INTRODUCTION 


To the Fourteenth Edition, 


MANY friends to this publication having repeatedly 
exprelled their deſires of knowing the particular 
months when river-fiſh ſpawn, and are moſt in ſeaſon 3 
the Editor of this work, ever ready to attend to the 
kind hints which are offered for its improvement, and im- 
preſſed with the deepeſt ſenſe of gratitude to the public, 
for their favourable reception of thirteen very large diſ- 
tinct impreſſions of the work, ſubmits to their candor, 
the beſt anſwers, as ſuited to the rivers Aire aud Wharfe, 
which he hath been able to procure to their requeſts ; 
and the beſt information, in 28 other particulars, as, 
he apprehends, may be uſeful. es 
BARBEL.—This fiſh ſpawns at the latter end of 
April, or in the beginning of May; begins to be in ſea- 
ſon about a month after, and continues in ſeaſon till the | 
time of ſpawning returns, It is very bony and coarſe, 
and is not accounted, at any time, the belt fiſh to eat 
either for ® wholeſomeneſs or tafte ; but the ſpawn is of 
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a very poiſonoug nature. When it is full of ſpawn; in 
March and April, it may be ſo eaſily miſtaken for Tench, 
if the barbs or wattels, under the head, are carefully 
cut off; and (if the ſame art is taken to dil guiſe it) its 
fine caſe and handſome ſhape, during the reſt of the year, 
give it ſo near a reſemblance to Grayling, that it is very 
common to impoſe it upon the public, for the one or the 
other, as the different ſeaſons give the proper opportu- 
nities. The public, therefore, cannot be too much warn- 

ed of the danger attending ſuch deceit ; and the prudent 
matron, houſekeeper, or cook, cannot examine with too + 
much care, whether the ſkin, under the chaps of ſuch 
fiſh as are purchaſed for 'Tench or Grayling, be perfe&ly 
whole ;: ſince, if they are Barbel, there will be four 
flight wounds under the head or chaps of each fiſh, by 
the barbs or wattels being cut off. For if it is ſerved up 
to the table for Tench, the ſpawn- may prove fatal to 
the ve who eats it; and, at the beſt, whether it is 
drefled as Tench or Grayling, the free eating of the 
FLESH (if we may be allowed the expreſſion) may be 
attended with diſagreeable, if not dangerous conſe- 
quences. It will appear below, that Tench ſpawn in 
July, we maſt, . remark further, that if any 
fiſh is ſold for Tench in March and April, and proves to 
be full of ſpawn, it cannot be Tench, but is a cheat 
upon the purchaſer, and muſt be Barbel. 

BLEAK.—The time of us ſpawning is very uncer- 
tain, and the fiſh is very little regarded at any time. 

BREAM.—Spawns in the beginning of July, but is 
moſt in ſeaſon in ſave and September. . 

CARP.— This 6th is faid to breed two or three times 
in a year, but the chief time of ſpawning is in May, It 
is, indeed, rather a pond, than a river fiſh; and a well 
fed fiſh is at all times a delicate diſh. 

CHUB.—Spawns in March, but is beſt in ſeaſon - 
about Chriſtmas. . The ſpawn is excellent, and very 
wholeſome... 
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DACE.—ſpawns about the middle of March, are in 
ſeaſon about three weeks after ; they are not very 
good till about Michaelmas, & are the beſt in February“. 

EELS,—are equally in ſeaſon all the year, 'The bright 
Silver Eels, which are bred in clear rivers and ſtreams, 
are in great eſteem, Thoſe which are caught in ponds, 
or waters of a flow courſe, whoſe bottoms are rather in- 
| ne to earth and ſlime, than gravel, are at the beſt in- 

pid, and very frequently taſte of the very mud in which 
they have been bred. | 23 

GUDGEONS,—fpawn in May, and once or twice 
more during the ſummer. Are in ſeaſon all the year, 
except two or three weeks after every ſpawning time. 

GRAYLING or UMBER.—This excellent fiſh 
ſpawns in May, is in ſeaſon all the year, hut in the 
greateſt perfection in December. See the obſervations 
upon Barbel. 

PERCH,—This nutritious and wheleſome fiſh is in 
_ all the year, but moſt ſo in Auguſt and Septem- 

r. 

POPE or RUFF or BARCE.—This fiſh ſpawns in 
April, and is in ſeaſon all the year; no fiſh that ſwims 
18 of a pleaſanter taſte. 


* The people who live not far from rivers where Dace or 
Roach are caught, have a method of dreſſing the larger fort, which, 
is ſaid, renders them very pleaſant and ſavoury food: it is as fol- 
lows ; without ſcaling the fiſh, lay them on a gridiron, as ſoon 
after they are taken as you can, over a flow fire, and ſtre on them 
a little flour; when they begin to grow brown make a ſlit, not 
more than ſkin deep, in the back, from head to tail, and lay thera 
on again; when they are broiled enough, the ſkin, ſcales and all 
will pecl off, and leave the fleſh, which will have become very 
firm, perfectly clean, then open the belly, and take out the inſide, 
and uſc anchovies and butter for ſauce. 

{ The following receipt for drefling a large Trout or Perch in 
the Yorkſhirc manner, is eſteemed an excellent one; Take the fiſh 
as ſoon as poſſible after they are caught, wipe them well with a 
ſoft dry cloth, wrap a little of the cloth about your finger, clean 
out the throat and gills very well, (you mult not ſcale or gut the 
Aſh, or ule any water about them) then lay them on a gridiron over 
2 clear fire, and turn them frequently When they are enough, 
take off their heads, to which you will find the guts have adhered, 
then put a lump of butter, ſeaſoned with ſalt, into the belly of 
every fiſh : ſo ſerve them up. Moſt people eat them with their 
en gravy ; but if you uie any ſauce, lervę it up in a boat, 
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PIKE.— The time of breeding or ſpawning is uſually 
in April; he is in ſeaſon all the year, but the fatteſt aud 
beſt fed in Autumn, though in moſt general uſe in the 
ſpring. 

ROACH.—ſpawn about the latter end of May, when 
they are ſcabby and unwholeſome, but they are agaia 
in order in about three weeks, and continue in ſeaſon 
till the time of fpawning returns. The ſpawn is excel- 
lent, For the manner of dreſſing, fee Dace, * - | 

SALMON—is in ſeaſon from the middle of Novemb- 
ber to the middle of Auguſt. 

SALMON-SMELT—is in ſeaſon all the year. 

TENCH.—This pleaſant taſted fiſh ſpawns in July, 
is in ſeaſon all the year, but moſt valued in the fix win- 
ter months, See the obſervations upon Barbel, 

. TROUT. — This beautiful and delicious fiſh ſpawns 
in October and November, and 1s not of any value till 
the latter end of March, but continues afterwards in ſea- 
fon till the ſpawning time returns. It is in the higheft 
perfection, and of the molt delicate taſte, in May and 
June. For the method of dreſſing, ſee Perch. 
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Engliſh Houſewifery. 
1. To make VERMICELLI Sour. 


AKE a neck of beef, or any other piece; cut 
off ſome ſlices, and fry them with butter *till 
they are very brown; ' waſh your pan out every time 
with a little of the gravy; you may broil a few 
ſlices of the beef upon a gridiron ; put all together 
into a pot, with a large onion, a little ſalt, and a 
little whole pepper; let it ſtew till the meat is ten- 
der, and ſkim off the fat in the boiling ; then ſtrain 
it into your diſh, and boil four ounces of vermicelli 
in a little of the gravy till it is ſoft. „Add a little 
ſtew'd ſpinage ; then put all together into a diſh, 
with toaſts of bread ; laying a little vermicilli upon 
every toaſt, Garnith your diſh with creed rice and 
boil'd ſpinage, or carrots ſliced thin. 


2. CUCUMBER SOUP. 


Take a houghill of beef, break it ſmall, and put 
it into a ſtew- pan, with part of a neck of mutton, a 
little whole pepper, an onion, and a little ſalt; co- 
ver it with water, and let it ſtand in the oven alt 
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610 3 
night, then ſtrain it and take off the fat; pare ſix 
or eight middle- ſiʒz d cucumbers, and ſlice them not 
very thin, ſtew them in a little butter and a little 
whole pepper; take them out of the butter and put 
them into the gravy. Garniſh your diſh with raſp- 


angs of bread, and ſerve it up with toaſts of bread 
er French roll. | . 


3. To make Hart Sour. 


Cut the hare into ſmall pieces, waſh it and put 
it into a ſtew-pan, with a knuckle of veal ; put in 
It a gallon of water, a little ſalt, and a handful of 
ſweet herbs ; let it ſtew till the gravy be good ; fry 
a little of the hare to brown the * you may 
put in it ſome cruſts of white bread among the meat 
to thicken the ſoup ; put it into a diſh, with a lit- 
tle ſtew'd ſpinage, criſp'd bread, and a few forc'd- 
meat balls. Garniſh your diſh with boil'd ſpinage 
and turnips, cut it in thin ſquare ſlices. 


4. To make GEBEN PEAS Sour. 


Take a neck of mutton, and a knuckle of veal, 
make ofthem a little good gravy; then take halfa-peck 
of the greeneſt young peas, boil and beat them to a 
pulp in a marbl- mortar ; then put to them a little 


of the gravy {train them through a hair ſieve to 


take out ail the puip ; pur all together, with a little 
ſalt and whole pepper; then boil it a little, and if 

ou think the {oup not green enough, boil a hand- 
ful of ſpinage very tender, rub it through a hair 
ſieve, and put it into the ſoup, with one handful of 
whea' flour, to keep it from. running: You mult 
not let it boil after the ſpinage is put in, it will diſ- 
colour it; then cut white bread in little diamonds, 
fry them in butter while criſp, and put it ifto a 
diſh, with a few whole peas. Garniſh your dill 
with.creed rice, and red beiße | 
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You may make aſparagus ſoup the ſame way, 
only add tops of aſparagus, inſtead of whole peas. 


5. To make Ox lO Sour. 


Take four or five large onions, peel and boil them 
In milk and water whilſt tender, (ſhift them two or 
three times in the boiling) beat em in a matble 
-mortar to a pulp, and rub them thro? a hair ſieve, 
and put them into a little ſweet gravy : then fry a 

few flices of veal, and two or three flices of lean 
bacun ; beat them in a marble mortar as ſmall as 
Forc'd meat; put it into your tew-pan with the 
gravy and ont--ns, and boil them; mix a ſpoonful 
of wheat fl ur with a little water, and put it into 
the ſoup to keep from running; ſtrain all through 
A cullender, ſeaſon it to your taſte; then put into 


the diſh a little ſpinage ſtewed in butter, and a 
little criſp bread ; fo ſerve it up. 


6. Common Pr Aas-Soue in Winter. 


Take a quart of good boiling peas, which put 
into a pot with a * 9 of ſoft water whilſt cold; 
add thereto a little beef or mutton, a little hun 

beef or bacon, and to or three large onions ; bod 
all together while your ſoup is thick ; ſalt it to 
your taſte, and thicken it with a little wheat flour; 
ſtrain it thro' a cullender, boil a little celery, cut 
it in ſmall pieces, with a little criſp bread, and 
criſp a little ſpinage as you would do parſley, then 


put it in a diſh, and fcive it up. Garniih your diſh 
with raſpings of bread. 


7. To make Pg Aas-Sour in Lent. 


Take a quart of peas, put them into a pot with 
a gallun of water, two or three large onions, half a 
dozen anchovies, a little whole pepper and falt x 
boil all together whilſt your ſoup is thick; ftrain it 
into a ſtew-pan thro' a cullender, and put fix 
ounces of butter (work'd in flour) into the loup te 


6172 
micken it alſo put it in a little boil'd celery, flew'd | 
ſpinage, criſp bread, and a little dry'd mint pow- | 
dered ; ſo ſerve it up. 


8. Ckaw-Fisn Sour 


h Take a knuckle of veal, and part of a neck of 
| | mutton to make white gravy, putting in an onion, 
| a little whole p-pper and ſalt to your taſte ;z then 
| take twenty craw fiſh, boil and beat them in a mar- 
| ble mortar, adding thereto a little of the gravy 
| | ſtrain them and put them into the gravy ; alſo two 
| or three pieces of white bread to thicken the ſoup z 


\'F boil twelve or fourteen of the ſmalleſt craw fiſh, 
''F and put them whole into the diſh, with a few toaſts, 
''F or French rolls, which you pleaſe; ſo lerve it up. 

You may make lobſter ſoup the ſame way, only 
add into the ſoup the ſeeds of the lobſter. 


9. To make SCOTCH Sour. 


* 


i 
| Take an houghill of beef, cut it in pieces, with 1 
{x part of a neck of mutton, and a pound of French 4 
1 barley; put them all into your pot, with ſix quarts I; 
| 4H of water; let it boil *till the barley be ſoft, then ' 
put in a fowl ; as ſoon as it is enough, put in a 
| bandful of red beat leaves or broccoli, a handful of A 
|| the blades of onions, a handful of ſpinage, waſhed 1 
''F and ſhred very ſmall ; only let them have a little : 
| boil, elſe it will ſpoil the greenneſs. Serve it up p; 
| with the fowl ina diſh, garniſh'd with raſpings of 7 
| bread. | G 
| 10. To make Sour without Water. Ja 
1 Take a ſmall leg of mutton, cut it in ſlices, ſea- to 
ſon it with a little pepper and ſalt ; cut three mid- 
1 dling turnips in round pieces, and three ſmall car- 
| rots ſcraped and cut in pieces, a handful of ſpinage, fa 
1 a little parſley, a bunch of ſweet herbs, and two or * 
three cabbage lettice; cut the herbs pretty ſmall, * 
lay a row of meat and a row of herbs ; put the tur- 8 
| nips and carrots at the bottom ef the pot Wich an 
| 
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onion, lay at the top half a pound of ſweet butter, 
and cloſe up the pot with coarſe paſte ; then put 
the pot into boiling water, and let it boil for four 
hours; or in a flow oven, and let it ſtand all night; 
when it is enough drain the gravy from the meat, 
ſkim off the fat, then put it into your diſh with ſome 
toaſts of bread, and a little ſte d ſpinage ; ſo ſerve 
it up. 1 
11. To ſtew a BRISK ET of BEEF. 


Take the thin part of a briſket of beef, ſcore the 
ſkin at the top ; croſs and take off the under ſkin, 
then take out the bones, ſeaſon 1t highly with mace, 
a little falt, and a ſittie whole pepper, rub it on 
both ſides, let i: lay all night, make broth of the 
bones, ſkim the fat clean off, put in as much wa- 
ter as will cover it well, let it ſtew over a flow fire 
four or five hours, with a bunch of ſweet herbs and 
an onion cut in quarters; turn the beef over every 
hour, and when you find it tender take it out of 
the broth and drain it very well, having made a 
little good ſtrong gravy. 

A ragovt with ſwecur-bieads cut in pieces, pallets 
tenderly boil'd and cut in long pieces; take truffles 
morels and muſhrooms, if you have any, with a 
little clar-t, 2nd throw in your beef, let it ſtew a 
quarter of an hour in the ragout, turning it over 
ſometimes, then take out your beef, and thicken your 
ragout with a Jump of butter and a little flour,—- 
Garniſh your diſh with horſe-radiſh and pickles 
lay the ragout round your beef, and a little upon the 
top; ſo ſerve it up. 


12. To ſtewa Ru u of BExx. 


Take a fat rump of young beef and cut off the 
fag end, Jard the low part with fat bacon, and ſtuff 
the other part with ſhred parſley; put it into your 


pan with two er three quarts of waiter, a quart of 
B 
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claret, two or three anchovies, an onion, two or 
three blades of mace, a little whole pepper, and a 
dunch of ſweet herbs ; ſtew it over a flow fire five 
or {ix hours, turning it ſeveral times in the ſtewing, 
and keep it cloſe covered ; when-your beef is enough 
take from it the gravy, thicken part of it with a 
lump of butter and flour, and put it upon the diſh 
with the beef. Garniſh the diſh with horſe-radiſh 
and red beet root. There muſt be no ſalt upon the 
beef, only ſalt the gravy to your taſte. 

You may ſtew part of a briſket, or an ox cheek 
the ſame way. 


13. To make Ot1ves of Bees. 


Take ſome ſlices of a rump (or any other tender 
piece) of beef, and beat them with a paſte-pin, ſea- 
fon them with "nutmeg, pepper and ſalt, and rub 
them over with the yolk of an egg ; make a little 
forc'd-meat of veal, beef-ſuet, a few bread crumbs, 
{weet herbs, a little ſhred mace, pepper, ſalt, and 
two eggs, mixed all together; take two or three 
flices of the beef, according as they are in bigneſs, 
and a Jump of torc'd-meat the ſize of an egg; lay 


your beef round it, and roll it in part of a kell of 


veal, put it into an earthen diſn, with a little wa- 
ter, a glaſs of claret, and a little onion ſhred ſmall 
lay upon them a little butter, and bake them in an 
oven about an hour; when they come out take off 
the fat, and thicken the gravy with a little bntter 
and flaur ; ſix of them are enough for a fide diſh, 
Garniſh the diſh with horſe-radiſh and pickles, 
You may make olives of veal the ſame way. 


14. To fry BEEF-STEAKS, 


Take your beef-ſteaks and beat them with the 
back of a knife, fry them in butter over a quick 
fire, that they may be brown before they be too 
much done; when they are enough put them into 


* 
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an earthen pot whilſt you have fry'd them all; pour 
out the fat, and put them into your pan with a lit- 
tle gravy, an onion ſhred very ſmall, a ſpoenful of 
catchup, anda little ſalt 3 thicken it with a little 
butter and flour, the thickneſs of cream. Garniſh 
your diſh with pickles. 

Beef-ſteaks are proper for a ſide diſh. 


15. BEEF-STEAKS another way. 


Take your beef ſteaks and beat them with the 
back of a knife, ſtre them over with a little pep- 
per and falt, lay them on a gridiron over a clear 
fire, turning em whilſt enough; ſet your diſh over 
achafing diſh of coals, with a little brown gravy ; 
chop an onion or ſhalct as ſmall as pulp, and put it 
amongſt the gravy ; (if your ſteaks be not over much 
done, gravy will come therefrom) put it on a diſh 
and ſhake it all together. Garniſh your diſh with 
ſhalots and pickles, 


16. A SHOULDER of Morro forc'd. 


Take a pint of oyſters and chop them, put in a 
few bread crumbs, a little pepper, ſhred mace, and 
an onion, mix them all together, and (tuff your 
mutton on both ſides, then roaſt it at a flow fire, 
and baſte it with nothing but butter; put into the 
dripping-pan a little water, two or three ſpoon- 
fuls of the pickle of oyſters, a ylats of claret, an 
onion ſhred ſmall, and an anchovy ; if your liquor 
waſte before your mutton is enough, put in a httle 
more water ; when the meat is enough, take up the 
gravy, ſkim off the fat, and thicken it with flour 
and butter; then ſerve it up. Garniſh your diſh 
with horſe- radiſh and pickles 


17. To ſtew a FII LET of MuTTON. 


Take a fillet of mutton, ſtuff it the ſame as for a 
ſhoulder, half roaſt it, _ put it into a ſtew-pan 
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6 
with a little gravy, a jill of claret, an anchovy, and 
a ſhred onion; you may put in a little horſe- radi ſn 
and ſame muſhrooms; ſtew it over a {low fire while 
the mutton is enough; take the gravy, ſkim off the 
far, and thicken it with flour and butter ; lay forc'd- 


meat balls round the mutton. Garniſh your dith 
with horſe-radiſh and muſhrooms. 

It is proper either for a ſide- diſh or bottom-diſh 
if you have it for a bottom diſh, cut your mutton 
into two fillets. 


18. To Collar a BREAST of MuTTON. 


Take a breaſt of mutton, bone it, and ſeaſon it 
with nutmeg, pepper and falt, rub it over with the 
yolk of an egg ; make a little forc'd-meat of veal 
or mutton, chop it with a little beef-ſuet, a few 
bread-crumbs, {weet herbs, an onion, pepper and 
falt, a little nutmeg, two eggs, and a ſpoonful or 
two of cream; mix all together, and lay it over 
the mutton, roll it up and bind it about with coarſe 
incle z put it into an earthen diſh with a little wa- 
ter, dredge it over with flour, and lay upon it a 
little water; it will require two hours to bake it. 
When it is enough, take up the gravy, ſkim off 
the fat, put in an anchovy and a ſpoonful of cat:hup, 
thicken it with flour and butter ; take the incle from 
the mutton and cut it into three or four rolls; pour 
the ſauce upon the diſh, and lay about it forc'd-meat 
balls. Garniſh your diſh with pickles. 

It is either proper for a ſide or bottom diſh. 


19. To Collar a BR EAST of Murro another 
Way. 

Take a breaſt of mutton, bone it, and ſeaſon it 
with nutmeg, pepper and ſalt; roll it up tight with 
coarſe incle, and roaſt it upon a ſpit; when it is 
enough lay it whole upon the diſh. Then take four 
or ſix cucumbers, pate them and cut them in ſlices, 
net very thin; likewiſe cut three er four in quar- 
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ters length way, ſtew them in a little brown gravy 
and a little whole pepper; when they are enough, 
thicken them with flour and butter the thickneſs of 
cream; ſo ſerve it up. Garniſh your diſh with. 
horſe radiſh. 

20. To Carbonade a BRFEASTHT of Morro. 

Take a breaſt of mutton, half boil it, nick it 
acroſs, ſeaſon it with pepper and ſalt: then broil it 
before the fire whillt it be enough, ſtrinkling it over 
with bread crumbs ; let the ſauce be a little gravy 
and butter, and a few ſhred capers : put it upon the 
diſh with the mutton. Garniſh it with horſe-radiſh 
and pickles. 

This is proper for a fide-diſh at noon, or a bot- 
tom dith at night. 


21. A Cyins of MuTToON roaſted with ſtew'd. 
| Celery. 

Take a loin of mutton, cut off the thin part and 
both ends, take off the ſkin, and ſcore it in the 
roaſting as you would do pork ; then take a little 
celery, boil it, and cut it in pieces about an inch 
long, put to it a litile good gravy, whole pepper 
and falt, two or three ſpoonfuls of cream, and a 
jump of butter, ſo thicken it up, and pour it upon 
your diſh with your mutton. This is proper for a 
ide diſh. | 

22. Murren Chors. 

Take a leg of mutton half roaſted, when it is 
cold cut it in thin pieces as you would do any other 
meat for haſhing, put it into a ſtew-pan with a lit- 
tle water or ſmall gravy, two or three ſpoonfuls of 
claret, two or three ſhalots ſhred, or onions, and 
two or three ſpoonfuls of oyſter pickle ; thicken it 
with a little flour, and ſo ſerve it up, Garniſh 
your diſh with horſe-radiſh and pickles. 

You may do a ſhoulder of mutton the ſame way, 


enly boil the blade brats and lie it ip-the middle. 
1 


1 
23. A forced LEG of Murren, 


Take a leg of mutton, looſe the ſkin from the 
meat, be careful you do not cut the ſkin as you 
looſen it; then cut the meat from the bone, and 
let the bone and ſkin hang together, chop the meat 
ſmall, with a little beef-ſuet, as you would do 
ſauſages ; ſeaſon it with nutmeg, pepper and ſalt, 
a tew bread crumbs, two or three eggs, a litile dry'd 
ſage, ſhred parſley, and lemon peel; then fill up 
the ſkin with forc'd-meat, and lay it upon an ear- 
then diſh : lay upon the meat a little flour and 
butter, and a little water in the diſh : it will take 
an hour and a half baking; when you difh it up 
lay about it either mutton or veal collops, with 
brown gravy ſauce. Garniſh your diſh with horſe- 
radiſh and lemon. You may make a forc'd leg of 
lamb the ſame way. 


24. To make FRENCH CuTLETS of MUTTON. 


Take a neck of mutton, cut it in joints, cut off 
the ends off the long bones, then ſcrape the meat 
clean off the bones about an inch, take a little of 
the in- part of the meat of the cutlets, and make it 
into forc'd-meat z ſeaſon it with nutmeg, pepper 
and ſalt; then lay it upon your cutlets, rub over 
them the yoik of an egg, to make it {tick ; chop a 
few ſweet herbs, and put to them a few bread 
crumbs, a little pepper and ſalt, and ſtrew it over 
the cutlets, and wrap them in double writing-pa- 
per; either broi] them before the fire or in an oven, 
halt an hour will do them; when you diſh them 
up, take off the out-paper, and ſet in the midſt of 
the diſh a little brown g:avy in a china baſon; you 
may broi] them without paper, if you pleaſe, 

25. To fry MUTTON STEAKS» 


Take a loin of mutton, cut off the thin part, 
then cut the reſt into ſteaks, and flat them with: a 
bill, ſeaſon them with a lutle pepper and ſalt, try 
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them in butter over a quick fire; as you fry them 


he ut them intoa ſtew-pan or earthen pot, whilſt you 

bu have fried them all; then pour the fat out of the 

nd pan, put in alittle gravy, and the gravy that comes 

at from the ſteaks, with a ſpoonful of claret, an an- 

lo chovy, and an onion or a ſhalot ſhred ; ſhake up 

lt, the ſteaks in the gravy, and thicken it with a little 

d flour; ſo ſerve them up. Garniſh your diſh with 

1p horſe-radiſh and ſhalots. 

- 26. To make artificial VENISOIN of Morro. 

1d Take a large ſhoulder of mutton, or a middling 

ce fore quarter, bone it, lay it in an earthen diſh, put 

Pp upon it a pint of claret, and let it lie all night; 

th when you put it into your paſty-pan or diſh, pour 

ry on the claret that it lay in, with a little water and 

of butter ; before you put it into your paſty-pan, ſea- 
ſon it with pepper and ſalt; when you make the 

. paſty lie no paſte in the bottom of the diſh. 

off 27. Ho to brown Ragout a BREASTHT of VEAI. 

at Take a breaſt of veal, cut off both the ends, and 

of half roaſt it ; then put it into a ſtew-pan, with a 

* uart of brown gravy, a ſpoonful of muſhrocm- 

2 powder, a blade or two of mace and lemon- peel 3 

15 ſo let it ſtew over a flow fire while your veal is 

180 enough; then put in two or three ſhred muſhrooms 

ad or oyſters, two or three ſpoons full of white-wine z 

* thicken up your ſauce with flour and butter; you 

” may lay round your veal ſome ſtew'd morels and 

n, truffles; if you have none, ſome pallets ſteu'd in | 

wy gravy, with artichoke bottoms cut in q1ariers, dipt | 

of in eggs and fry'd, and fome f:'rc'd meat bails ; you | 

* may fry the ſweet bread cui in picces, and lay over | 
the veal, or fry'd oyſters ; when you fry vor oyiiers | 
you muſt dip them in egg and fluur mixed, Gar- 

t, niſh your diſh with lemon and pickles. | 
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28. A Herrico ofa BxeasT of VeaL, French Way. 


Take a breaſt of veal, half roaſt it, then put it 
into a ſtew- pan, with tnree pints of brown gravy z 
ſeaſon your veal with nutmeg, pepper and falt ; 
when your veal is ſtew'd enough, you may put in 
a pint of green peas boil'd, Take ſix middling cu- 
cumbers, pare and cut them in quarters long way, 
alſo two cabbage lettuces, and ſtew them in brown 
pravy ; fo lay them round your veal when you diſh 
it up, with a few torc'd-meat balls and ſome flices 
of hacon. Garniſh your diſh with pickles, muſh- 
rooms, oyſters, aud lemon. 


29. To roll a BREAST of VEAI. 


Take a breaſt of veal, and bone it, ſeaſon it witk 
nutmeg, pepper and ſalt, rub it over with the yolk 
of an egg, then ſtrew it over with ſweet herbs ſhred 
ſmall, and ſome {ſlices of bacon, cut thin to lie 
upon it, roll it up very tight, bind it with coarſe 
ind ec, put it into an earthen diſh with a little wa- 
ter, and lay upon it ſome Jumps of butter; ſtrew a 
little ſeaſoning on the outſide of your veal, it will 
take two hours baking; when it is baked take off 
the incle and cut it in four rolls, lay it upon the diſh 
with a good brown gravy ſauce; lay about your veal! 
the ſweet bread fry'd, ſome forc'd meat balls, a 
little criſp bacon, and a few fry'd oyſters, if you 
have any; ſo ſerve it up. Garniſh your diſh with 
pickles and lemon. 


30. Aﬀtew'd BREAST of VEAL, 


Take the faitcſt and whiteſt breaſt of veal you 
can get, cut off both ends and boi] them for a lit- 
tle gravy ; take the veal and raiſe up the thin part, 
make a forc'd-meat of the ſweet bread boi!'d, a few 
br. ad crumbs, a little beef ſuet, two eggs, pepper 
and ſalt, a ſpoonful or two of cream, and a little 
nutmeg, mix'd all rogether ; ſo ſtuff the veal, ſkew- 


er the (kin cloſe down, dredge it over with flour, 
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tie it up in a cloth, and boil it in milk and water 
about an hour. For the ſauce take a little gravy, 
about a jill of oyſters, a few muſhrooms ſhred, a 
little lemon peel ſhred fine, and a little juice of le- 
mon; ſo thicken it up with flour and butter; when 
you diſh it up pour the ſame over it; lay over it a 
{weet bread or two cut in ſlices and fry'd, and try'd 
oyſters. Garniſh your diſh with lemon, pickles and 
muſhrooms. 

This is proper for a top diſh either at noon or 
night. | 

31. To ſtew a FiLLET of VEAI. 


Take the leg of the beſt white veal, cut off the 
dug and the knuckle, cut the reſt into two fillets, 
and take the fat part and cut it in pieces the thick- 
neſs of your finger: you muſt ſtuff the veal with the 
fat; make the ole with a penkniſe, draw it 
through and ſkewer it round, ſeaſon it with pepper, 
ſalt, nutmeg, and ſhred paiſl:y ; then put it into 
your ſtew pan, with half a pound of butter, (with- 
out water) and-ſet it on your ſtove; let,it boil very 
flow, and cover it cloſe up, turning it very often ; 
it will take about two hours in ſtewing; when it is 
enough pour the gravy from it, take off the fat, 
put into the gravy a pint of. oyſters and a few ca- 
pers, a little lemon peel, a ſpoontul or two of 
white wine, and a little juice of lemon ; thicken it 
with butter and flour, the thickneſs of cream ; lay 
round it forc'd meat balls and oyſters fry'd, and fo 
ſerve it up. Garniſh your diſh with a few capers 
and flic'd lemon. 

32. To make SCOTCH COLLOPS. 

Take a leg of veal, take off the thick part, cut 
it in thin flices for collops, beat them with a paſte- 
pin till they are very thin; ſeaſon them with mace, 
pepper and falc , fry them over a quick fire, not 
ever brown; when they are fried put them into 
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ſtew pan with a little gravy, two or three ſpoonfuls 


of white wine, two ſpoonfuls of oyſter pickle, if you 


have it, and a little lemon peel ; then ſhake them 
over a ſtove in a ſtew pan, but don't let them boil 
over much, it only hardens your collops ; take the 
fat part of your veal, ſtuff it with forc'd meat, and 


boil it; when it is boiled lay it in the middle of 


your diſh with the collops ; lay about your collops 
flices of criſp bacon, and forc'd-meat balls. Gar- 
niſh your diſh with ſlices of lemon and oyſters, or 
muſhrooms. a 

33. To make VeaL CorrE Ts. 


Take a neck of veal, cut it in joints, and flatten 
them with a bill; cnt off the ends of the bones, and 
lard the thick part of the cutlets with four or five 
bits of hacon ; ſcaſon it with nutmeg, pepper and 
fait ; ſtrew over them a few bread crumbs, and 
ſweet herbs ſhred fine; firft dip the cutlets in egg 
to make the crumbs ſtick, then broil them before 
the fire, put to them a little brown gravy ſauce ; 
fo ſerve itup. Garniſh your diſh with lemon. 


34. VEAL CUTLETS another Way. 


Take a neck of veal, cut it in joints, and flat 
them as before, and cut off the ends of the long 
bones; ſeaſon them with a little pepper, ſalt, and 
nutmeg z broil them on a gridiron, over a flow fire; 
when they are enough, ſerve them up with brown 
gravy ſauce and forc'd meat balls, 


35- VeaL CUTLETS another Way 


Take a neck of veal and cut it in flices, flatten 
them as before, and cit off the ends of the long 
bones; ſeaſon the cutlets with pepper and ſalt, and 
dredge over them ſome flour; fry them in butter 
over a quick fire; when they are enough put from 
them the fat they were fried in, and put to them a 


little ſmall gravy, a ſpoonful of catchup, a ſpoon- 
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ſul of white wine or juice of lemon, and grate in 
ſome nutmeg ; thicken them with flour and butter, 
ſo ſerve them up. | 


Garniſh your difh as before. 
36. To Collar a CALFr's-HEAD to eat hot. 


Take a large fat head, and lay it in water to take 
out the blood; boil it whilſt the bones will come 
out; ſeafon it with nutmeg, pepper and falt ; then 
wrap it up round with a large lump of forc'd-meat 
made of veal; after which wrap it up tight in a 
veal kell before it is cold, and take great care that 
you don't let the head break in two pieces; then 
bind it up with coarſe incle, lay it upon an earthen 
diſh, dredge it over with flour, and lay over it a 
little butter, with a little water in the diſh; an hour 
and a half will bake it; when it is enough take off 
the incle, cut it in two length ways, laying the ſkin- 
ſide upptrmoſt; when you lay it upon your diſh vou 
muſt lay round it ftew'c pallets and articheke- bot- 
toms fry'd with forc'd- meat balls; put to it brown 
gravy ſauce; you may brown your iauce with a few 
truffles of morels, and lay them, about your veal. 

Garniſh your dith with lemon and pickle, 


37- To Collar a Ca1#'s-HeaAD to cat cold. 


You muſt get acalf's-head with the ſkin on, ſplit 
it and lay it in water, take out the tongue and eyes, 
cut off the groin ends, then tie it up in a cloth and 
boil it whilit the bones come out; when it is enough 
lay it on a table with the ſkin fide uppermolt, and 
pour upon it a little cold water; then take off the 
hair and cut off the ears; mind you do not break 
the head in two, turn it over and take out the bones; 
falt it very well and wrap it round in a cloth ver 
tight, pin it with pins, and tie it at both ends, 15 
bind it up with broad incle, then hang it up by one 
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end, and when it is cold take it out; you muſt make 
for it brown pickle, and it will keep half a year; 
when you cut it, cut it at the neck. 

It is proper for a ſide or middle diſh, either for 
noon or night. . 


38. To make a CaLr's-Hrap Hasn. 


Take a calf's-head and boil it, when it is cold 
take one half of the head and cut off the meat in thin 
ſlices, put it into a ſtew pan with a litile brown 
gravy, put to it a ſpoonful or two of walnut pickle, 
a ſpoonful of catchup, a little claret, a little ſhred 
mace, a few capers ſhred, or a little mango; boil it 
over a ſtove, and thicken it with butter and flour; 
take the other part of the head, cut off the bone 
ends and ſcore it with a knife, ſeaſon it with a lit- 
tle pepper and ſalt, rub it over with the yolk of an 
egg, and ſtrew over a few bread crumbs and a little 
parſley ; then ſet it before the fire to broil whilit it 
is brown; and when you diſh up the other part 
lay this in the midſt ; lay about jyour haſh, brain- 
Cakes, forc'd meat balls, and criſp bacon. 


To make Brain-Cakes ;—Take a handful of bread 
crumbs, a little ſhred lemon peel, pepper, falt, nut- 
meg, ſweet marjoram, parſley ſhred fine, and the 
yolks of three eggs; take the brains and ſkin them, 
boil and chop them ſmall, ſo mix them all toge- 
ther; take alittle butter in your pan when you fry 
them, and drop them in as you do fritters, and it 
they run in your pan, put in a handful more of 
bread crumbs. 


39. To Haſh a CAL T's-HEAD White. 


T ke a calf's-head and boil jt as much as you 
would do for eating, when it is cold cut it in thin 
ſlices, and pm it into a ſtew pan with a white gra- 
vv-3 chen put to it a little ſhred mace, ſalt, a pint 
of oyſters, a few ſhred muſhrooms, lemon- peel, 
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three ſpoonfuls of white wine, and ſome juice of 
lemon, ſhake all together, and boil it over the 
ſtove, thicken it up with a little flour and butter; 
when you put it on your diſh, you mult put a boil'd 
fowl in the midſt, and a few ſlices of «criſp bacon, 
Garniſh your diſh with pickles and lemon. 


40. A Ragout ofa CALr's HEAD, 


Take two calves' heads and boil them as you do 
for cating, when they are cold cut off all the lan- 
tern part from thefleſh, in piece- above an inchlong, 
and about the breadth of vour Intle finge! ; put it 
into your ſtew pen with a hutle. white gravy z twen- 
ty oyſters cut in two or three pieces, a tew ſhred 
muſhrooms, and a lir'l- juice of lemon; ſeaſon it 
with ſhred mace and ſalt, let them all boil together 
over a ſtove; take two or three ſponntuls of cream, 
the yolks of two or three eggs, and a little ſhred 
parſley, then put it into a ſtew pan ; after you have 
but the cream in you may ſhake it all the While; 
if you let it boil it will curdle ; fo ſerve it up. 

Garniſh your diſh with fippets, lemon, and a 
tew pickled muſhrooms, | 


41. To roaſt a CaLr's HEAD to eat like Pig. 


Take a calf's head, waſh it well, lay it in an 
earthen diſh, and cut out the tongue, lay it looſe 
under the head in the diſh with the brains, and a 
little ſage and parſley ; rub the head over with the 
volk of an egg, then ſirew over them a few bread 
crumbs and ſhred parſley, lay all over it lumps of 
butter and a little ſalt, then ſet it in the oven; it 
will take about an hour and a half baking ; when 
it is enough take the brains, ſage and parſley, and 
chop them together, put to them the gravy that is 
in the diſh, a little butter, and a ſpoontul of vine- 
gar, ſo boil it up and put it in cups, and ſet them 
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round the head upon the diſh, take the tongue and 
blanch it, cut it in two, and lay it on each fide of 


the head, and ſome ſlices of criſp bacon over the 
head; ſo ſerve it up. 


42. SAUCE fora Neck of VEAI. 


Fry your veal, and when fried put in a little wa- 
ter, an anchovy, a few {weet herbs, a little onion, 
nit:meg, a little lemon-peel ſhred ſmall, and a lit- 
tie white wine or ale then ſhake it up with a little 
batter and flour and ſome cockles and capers. 


43. To buil a LEG of Laws, with the Loi fry'd 
about it. 


When your lamb is boiled lay it in the diſh, and 
pour upon it a little parſley, butter, and green 
gooleberries coddled, then lay your fried lamb 
round it; take ſome ſmall aſparagus and cut it 
ſmall like peaſe, and boil it green; when it is boil- 
ed drain it in a cullender and lay it round your lamb 
in {poonfuls, 

Garniſh your diſh with gooſeberries, and heads 
of aſparagus in lumps. 

This is proper for a bottom diſh, 

44- ALEO of LAus boiled with CHICKENS 

round it. 


When your lamb is boiled pour over it parſley 
and butter, with coddled gooſeberries, ſo bs the 
chickens round your lamb, and pour over the 
chickens a little white fricaſſee ſauce» Garniſh 
your diſh with ſippets and lemon. 
This is proper tor a tap diſh, 
45. A Fricaſſee of Lams white. 


Take a leg of lamb, half roaſt it, when it is cold 
cut it in ſlices, put it into a ſtew-pan with a little 
white gravy, a Malot ſhred fine, a little nutmeg, 
ſalt, and a few ſhred capers ; let it boi] over the 
ſtove whilſt the lamb is enongh ; to ihicken your 
ſauce, take three ſpoyntuls of cream, the yolks of 
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two eggs, a little ſhred parſley, and beat them well 
together, then put it into your ſtew-pan and ſhake 
it whilſt it is thick, but don't let it boil; if this do 
not make it thick, put in a lutle flour and butter, fo 
ſerve it up. Garniſh your diſh with muſhrooms, 
oyſters and lemons, 


45. A brown Fricaſſee of Lawns. 


Take a leg of lamb, cut it in thin ſlices and fea» 
ſon it with pepper and ſalt, then fry u brown with 
butter, when it is fried put it into your ſtew-pan, 
With a litele brown gravy, an anchovy, a ſpoonful 
or two of white wine or claret, grate in little nut- 
meg, and ſet it over the ſtove, thicken ycur fiuce 
with flour and butter, Garniſh your diſh with muſh- 
rooms, oyſters and lemon, 


47. To make Pic eat like LAM in Winter. 


Take a P's about a month old and dreſs it, lay it 
down to the fire, when the ſkin begins to harden 
you muſt take it off by pieces and when you have 
taken all the ſkin off, draw it, and when it is cold 
cut it in quarters, and lard it with parſley then roalt 
it for uſe, 


48, How to ſtew a Hare, 


Take a young hare, waſh and wipe it well, aut 
the legs into two or three pieces, and all the other 
parts the ſame bigneſs, beat them all flat with a 
paite-pin, ſeaſon it with nutmeg and ſalt, then flour 
it over, and fry it in butter over a quick fire; when 
you have fried it put it into a ſtew-pan, with ad. 
a pint of gravy, two or three ſpoonfuls of clarct 
and a ſmall anchovy, ſo ſhake it up with butter and 
flour, you muſt not let it boi! in the ftew-pan, for 


it will make it cut hardy then ſerve it up. Garuith, 


your diſh with criſp parſley. 
C 2 
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49, How to Jug a HARxE. 

Take a young hare, cut her in pieces as ybu did 
for ſtewing, and beat it well, ſeaſon it with the 
ſame ſeaſoning you did before, put it into a pitch- 
er or anv other cloſ pot, with half a pound of but- 
ter, ſet 1t in a pot of boiling water, ſtop up the 

T 


pitcher cloſe with a cloth, and lay upon it ſome 
weight for fear it ſhould fall on one file ; it will 
take about two hours in ſtewing; mind your pot 
be full of water, and keep it boiling all the time ; 
when it is enough take the gravy from it, clear off 
the fat, and put her into your gravy in a ſtew-pan 
with a ſpoontul or two of white wine, a little juice 
of lemon, ſhred lemon-peel aud mace ; you muſt 
thicken it up as you would a white fricaſſee. Gar- 
niſh your diſh with ſippets and lemon. 


50. To roaſt a HARE with a pudding in the belly. 


When you have waſh'd the hare, nick the legs 
in the joints, and ſkewer them on both ſides, which 
will keep her from drying in the roaiting ; when 
you have ſkewered her, put the pudding into her 
belly, baſte her with notuiug but butter; put a lit- 
tle water in the « ripping pan; you muſt not baſte 
it with the water at all. When vour hare is enough, 
take the gravy out of the dripping pen, aud thicken 
it up with a liitle flour and butter for the ſauce. 

To make a PUDDING for the HARE. 

Take the iiver, a little beef ſuet, ſweet. marjo- 
ram and parſley ſhred ſmall, with bread crumbs 
and two eggs; ſeaſon it with nutmeg, pepper and 
falt to your taſte, mix all together, and if it be too 
{tiff put in a ſpoonful or two of cream. You mult 
not boll the liver. 

51. To make a brown fricaſſee of RaBBITõ. 

Take a rabbit, cut the legs in three pieces each, 


apd the remainder of the rabbit the ſame bignels, 
beat them thin and ſiy them in butter over a quick 
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fire; when they are fried put them into a ſtew-pan 
with a little gravy, a ſpoonful of catchup, and a 
little nutmeg : then ſhake it up with a little flour 
and butter. Garniſh your diſh with criſp parſley, 


52. A white Fricaſſee of Ra BBIrs. 


Take a couple of young rabbits and half roaſt 
them; when they are cold take off the ſkin, and 


cut the rabbits in ſmall pieces (only take the white 


part) when you have cut it in pieces, put it into 
a ſtew pan with white gravy, a ſmall] anchovy, a 
little onion, ſhred mace, and lemon peel, ſet it 
over a ſtove, and let it have one boil, then take a 
little cream, the yolks of two eggs, a lump of but- 
ter, a little juice of lemon and ſhred parſley ; put 
them all together into a ſtew-pan, and ſhake them 
over the fire whilſt they be as white as cream; you 
muſt not let it boil, if you do it will curdle. Gar- 
niſh your diſh with ſhred lemon and pickles, 


53. How to make pulled RABBIrs. 


Take two young rabbits, boil them very tender, 
and take off all the white meat, and pull off the 
kin, then pull it all in ſhives, and put it into your 
ſtew-pan with a little white gravy, a ſpoonful of 
white wine, a little nutmeg and falt to your taſte ; 
thicken it up as you would a white fricaſſee, but 
put in no parſley ; when you ſerve it up lay the 
heads in the middle. Garniſh your diſh with ſhred 


jemon and pickles, 
34. To dreſs RA BBITS to look like MooR-GaME. 


Take a young rabbit, when it is caſed cut off the 
wings and the head; leave the neck of your rab- 
bit as long as you can; when you caſe it you muſt 
leave on the feet, pull off the ſkin, leave on the 


claws, ſo double your * and ſkewer it like a 
3 
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few! ; put a ſxewer at the bottom through the legs 
and neck, and tie it with a ſtring, it will prevent 
its flying open; when vou diſh it up make the 
ſame ſauce as you would do for partridges. Three 
are enough for one diſh. 


55. To make white Scorcn CoLLores. 


Take about four pounds of a fillet of veal, cut it 
in ſmall pieces as thin as you can. then take a 
ſtew-pan, butter it well over, and ſhake a little 
flour over it, then lay your meat in piece by piece, 
while all your pan be covered; take two or three 
blades of mace, and a little nutmey, fer your ſtew- 
pan over the fire, toſs it up together 'till all your 
meat be white, then take half a pint of ſtrong veal 
broth, which muſt be ready made, a quarter of a 
pint of cream, and the yoiks of two eggs, mix all 
theſe together, put it to your meat, keeping it toſ- 
ſing all the time, till they juſt boil up, then they 
are enough; the laſt thing you do ſqueeze in a little 
lemon. You may put in oyſters, muſhrooms, or 
what you will to make it rich. 


5b. To boil Ducks with On1on Saucs. 


Take wo fat ducks, ſeaſon them with a little 
pepper and ſalt, and ſkewer them up at both ends, 
and boil them whilſt hey are tender; take four or 
five large onicns and boil them in milk and water, 
change the water 1wo or three times in the boiling, 
when they are enough chop them very ſmall, and 
Tub them through a hair ſicve with the back of a 
ſpoon, 'till you have rubbed them quite through, 
then melt a little buiter, put in your onions and 
a little ſalt, and pour it pon your ducks, Garniſh 
your diſh with onions and ſippets. 


57. To flew Ducks either wild or tame, 
Take two ducks and half roaſt them, cut them 
up as v would do for eating, then put them into 
a itew-pan with a liide brown gravy, a glaſs of cla- 


4 
ret, two anchovies, a ſmall onion ſhred very fine, 
and 2 litt'e ſalt; thicken it up with flour and but- 
ter, ſo ſerve it up. Garniſh your diſh with a little 
raw onion and ſippets. 


58. To make a white Fricaſſee of Cy1cKens. 


Take two or three chickens, half roaſt them, cut 
them up as you would do for eating, and ſkin them; 
put them into a ſtew-pan with a little white gravy, 
juice of lemon, two anchevies, ihred mace and 
nutmeg, then'boil it; take the yolks of three eggs, 
a little ſweet cream and ſhred parſley, put them 
into your ſtew-pan with a lump of butter and a 
little ſalt 3 ſhake them all the while they are over 
the ſtove, and be ſure you do not let them boil leſt 
they ſhould curdle. Garniſh your dith with ſippets 
and lemon, 


59. How to make a brown Fricaſſee of Cyickens. 


Take two or more chickens, as you would have 
your diſh in bigneſs, cut them up as you do for eat- 
ing, 
them a light brown, and put them into your w- 
pan with a little gravy, a ſpoonfu] or two of white 
wine, a little nutmeg and ſalt; thicken it up with 
flour and butter. Gainiſh your diſh with ſippets 


and criſp parſley. 
60. CHICKEN SURPRISE. 


Take half a pound of rice, ſet it over a fire in 
ſoft water, when it is half boiled put in two or 
three ſmall chickens truſs'd, with two or three blades 
of mace, and a little ſalt; take a p.ece of bacon 
about three inches ſquare, and oil it in water 
whilſt almoſt enongh, then take it vui pare oft the 
outſides, and put it into the chickens aud rice (6 boil 
a little together; (you muſt not let, the broth be 
over thick with rice) hen ck up your Chickens, 
lay them 64 a diſh, pour over them the rice, cut 
your bacon in thin ſlices to lay round your chick- 


and flat them a little with a paſte-pin ; fry 
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ens, and upon the breaſt of each a ſlice. This is 
proper for a {ide diſh, 


61. To boil CHIcEENS. 


Take four or five ſmall chickens, as you would 
have your diſh 1n bigneſs ; if they be ſmall ones 
you may ſcald them, it will make them whiter ; 


dra them, and take out the breaſt bone before you 


ſcald hem; when you have dreſſed them, put them 
into milk and water, and waſh them, truſs them, 
and cit off the heads and necks ; if you dreſs them 
the night before you uſe them, dip a cloth in mik 
and wrap them in it, which will make them white; 
y'1: mu't boil them in milk and water, with a little 
ſalt half an hour or leſs will boil them. 


To make Sauces for the CRHIcKERNS. 


Take the necks, gizzards and livers, boil them 
in water, when zhey are enough ſtrain off the gra- 
vy. and put to it a ſpoonful of oyſter- pickle; take 
the livers, break them ſmall, mix a little gravy, 
and rub them thro' a hair-fieve with the back of a 
ſpoon then put to it a ſpoonful of cream, a little 
lemon and lemon-peel grated ; thicken it up with 
butter and flour. Let your ſauce be no thicker than 
cream, which pour upon your chickens. Garniſh 
your diſh with ſippets, muſhrooms, and ſlices of 
lemon. | 

They are proper for a ſide- diſh or a top-diſh, ei. 
ther at noon or night. 


62. How to boil a TurKEY., 
When your turkey is dreſs'd and drawn, truſs her 


cut off her feet, take down the breaſt bone with a 


knite, and few up the ſkin again; ſtuff the breaſt 
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How to make the ſtuſfiug. Take the ſweet-bread 


of veal, boil it, ſhred it fine, with a little beef-ſuer, 
a handful of bread-crumbs, a little lemon peel, part 
of the liver, a ſpoonful or two of cream, with nut- 
meg, pepper, ſalt, and two eggs; mix all together 
and {tuff your turkey with part of the ſtuffing, (the 
reſt you may either boil or fry to lay round it) 
dredge it with alittle flour, tie it up in a cloth, and 
boil it in milk and water. If it be a young turkey, 
an hour will boll it. 


How to make Sauce for the Turkey, Take a little 
ſmall white gravy, a pint of oyſters, two or three 
ſpoonfuls of cream, a little juice of lemon, and ſalt 
to your taſte, thicken it up with flour and butter, 
then pour it over your turkey and ſerve it up ; lay 
round your turkey fry'd oyſters, and the forc'd-meat. 
Garniſh, your diſh with oyſters, muſhrooms, and 
ſlices ot lemon. 


63. How to make another Sauce for a TukR Rx. 


Take a little ſtrong white gravy, with ſome of 
the whiteſt celery you can get, cut it about an inch 
long, boil it whilſt it be tender, and put it inte the 
gravy, with two anchovies, a little lemon peel 
thred, two or three ſpoonfuls of cream, a little 
ſhred mace, and a {p»+onful of white wine; thick- 
en it up with flour and butter; if you diſlike the 
celery you may put in the liver as you did for 
chickens. © 


64. How to roaſt a TURKEY» 


Take a turkey, dreſs and truſs it, then take down 
the brealt bone. 


To make ſluffing for the breaſt. Take beef-ſuet, 
the liter thred fine aud bread-crumbs, a little lemon- 
peel, nutmeg, pepper and ſalt to your taſte, a little 
ſhred parſley, a ſpoonful or two of cream, and two 
eggs Put her on a ſpit and roaſt her before a flow 
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fire; you may lard your turkey with fat bacon ; if 


the turkey be young, an hour and a quarter will 
roaſt it. For the ſauce, take a little white gravy, 
an onion, a few bread-crumbs, and a little whole 
pepper, let them boil well together, put to them a 
little flour and a lump of butter, which pour upon 
the turkey; you may lay round your turkey forc'd. 
meat balls. 
Garniſh your diſh with ſlices of lemon. 


65. To make a rich Tuxkey Pix. 


Take a young turkey, and bone it, only leave 
in the thigh bones and ſhort pinions ; take a large 
fow! and bone it, a little ſhred mace, nutmeg, pe 

ec and ſalt, and ſeaſon the turkey and fowl in the 
inſi ſe; lav the fowl in the inſide of the low part 
of the turk»y, and tuft the breaſt with a little white 
Aung (i fame white ſtuffin as you made for the 
boi ed turkey ake a deep diſh, lay a paſte over it, 
and lay ne paſte in the bottom; lay in the turkey, 
and lay r-und it a few forc'd-meat balls, put in half 
a pound of butter, and a jill of water, then cloſe 
up the pie, an hour and a half Will bake it; when 
it comes from the oven take off the lid, put in a 
pint of ſtew'd oyſters, and the yolks of fix or eight 
eggs, lay them at equal diſtances round the turkey; 
you mult not ſtew your ovſters in gravy but in wa- 
ter, and pour them upon your turk-y's breaſt ; lay 
round fix or eight artichoke boitoms fry'd, ſo ſerve 
it up without the lid; you o "it take tne tat out of 
the pie before you put in the oyſters. 


66. To make a TURKEY A-LA-DAUBE, 


Take a large turkey and tiuſs it; take down the 
breaſt b ne and {tuff it in the breaſt with ſome {tuf. 
fing, a+ you did the roaſt turkey; lard it with ba- 
con, then rub the ſkin vi the turkey with tne x 
of an egg, and ſtrew over it a little nutmeg, pep- 
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per, ſalt, and a few bread-crumbs, then put it inte 
a copper diſh and ſend it to the oven ; when you 
diſh it up make for the turkey brown gravy ſauce, 
ſhred into your ſauce a few oyſters and muthrooms; 
lay round artichoke-bottoms fry'd, ſtew'd pallets, 
forc'd-meat balls, and a little criſp bacon. Gar- 
niſh your diſh with pickled muſhrooms, and ſlices 
of lemon. 
This is a proper diſh for a remove. 


67. PoTTED TURKEY. 


Take a turkey, bone her as you did for the pie, 
and ſeaſon it very well in the infide and outſide with 
mace, nutmeg, pepper and (at, then put it into 
a pot that you deſign to keep it in, put over it a 
pound of burter, when: it is baked draw from it the 
gravy ant ake off tic fat, then ſqueeze it down 
very tig it in the pot, and to keep it down lay upon 
it a weight; when it is cold take part of the butter 
that came from it, and clarity a little more with it 
to cover your turkey, and keep it in a cool place 
for ue; you may put a fowl in the belly if you 

leaſc. 
F Ducks or geeſe are potted the ſame way. 
68. How to jugg PIGEONS, 


Tak fix or eight pigeons and truſs them, ſeaſon 
them with nutmeg, pepper and ſalt. 


To make a ſcuffing. Take the livers and ſhred them 
with beef- ſuet, bread crumbs, parſley, ſweet- mar- 
joram, and two eggs, mix all together, then ſtaff 
your pigeons, ſewing them up at both ends, ard 
put them into your jugg with the breaſt downwards, 
with half a pound ot butter, ſtop up ite jugs cloſe 
with a cloth ſo thai no ſteam can get out, then ſet 
them in a pot of water to boi! z hey will take about 
two hours ſtewing; mind you keep your pot full 
of water, and boiling all the ume ; when they are 
enough clear from them the gravy, and t.ke the 
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fat clean off; put to your gravy a ſpoonful of cream, 
a little leinon- peel, an anchovy ſhred, a few muſh- 
rooms, and a little white wine, thicken it with a 
little flour and butter, then diſh up your pigeons, | 
and pour over them the ſauce. Garniſh the diſh 
with muſhrooms and ſlices of lemon. 

This is proper for a ſide diſh. 

69. MIRRANADED PIGEONS. 
| Take fix pigeons, and truſs them as you would 
do for baking, break the breaſt bones, ſeaſon and 
ſtuff them as you did for jugging, put them into a 
little deep diſh and lay over them half a pound of 
butter; put into your diſh a little water. Take | 
| half a pound of rice, cree it ſoft as you would do 
for eating, and pour it upon the back of a ſieve, let 
it ſtand while it is cold, then take a ſpoon and flat it 
like paſte on your hand, and lay on the breaſt of 
every pigeon a cake; lay round your diſh ſome puff 
alte not over thin, and ſend them to the oven; 

about halfan hour will bake them. 

This is proper at noon for a ſide diſh. 

70. To ſtew Pio EO&Ns. 

Take your pigeons, ſeaſon and ſtuff them, flat 
the breaſt bones, and truſs them up as you would | 
do for baking, dredge them over with a little flour, 


and fry them in butter, turning them round till all | 
fides be brown, then put them into a ſtew-pan with | 
as much brown gravy as will cover them, and Jet y 
them ſtew while your pigeons be enough ; then 5 
take part of the gravy, an anchovy ſhred, a little ! 
catchup, a ſmall onion, or a ſhalot, and a little b 
juice of lemon for ſauce, pour it over your pigeons, « 
and lay round them forc'd-meat balls and criſp ba- 
con. Garniſh {your diſh with criſp parſley and 
lemon. 

71. Tobroil PIO EO NS whole. . 


Take your pigeons, ſeaſon and ſtuff them with 
the ſame ſtuſſing you did jugg'd pigeons, broil them 
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either before the fire or in an oven, when they are 
enough, take the gravy from them, and take off the 
fat, then put to the gravy two or thiee ſpoonfuls 
of water, a little boil'd parſley ſhred, and thicken 
your ſauce. Garniſh your diſh with criſp parlley. 


72. Boiled PiGegoNs with fricaſſee ſauce. 


Take your pigeons, and when you have drawn 
and truſs'd them up, break che breaſt bones, and 


lay them in milk and water to make them white, 


tie them in a cloth and boil them in milk and wa- 
ter; when you diſh them up put to them white fri- 
callee ſauce, only adding a few ſhred muſhrooms. 
Garniſh with criſp parſley and ſippets. 


73. To pot PIGEONS. 


Take your pigeons and ſkewer them with their 
feet croſs over the breaſt, to ſtand up; ſeaſon them 
with pepper and ſalt and roaſt them; ſo put them 
into your pot, fetting the feet up; when they are 
cold cover them up with clarified butter. 


74. To ſtew PALLETS. 


Take three or four large beaſt pallets and boil 
them very tender, blanch and cut them in long 
pieces the length of your finger, then in ſmall bits 
the croſt way 3 ſhake them up with a little good 
gravy and a lump of butter; feafon them with a 
little nutmeg and falt, put in a ſpoonful of white 
wine, and thicken it with the yolks of eggs as you 
do a white fiicalles 


75. To make fricaſſee of P1G's EaRs. 


Take three or four pig's ears, according as yon 
would have youf diſh in bigneſs, clean and boil 
them very tender, cus them in finall pigces the 

[B, 


E 

length of your finger, and fry them with butter till 
they be brown; ſo put them into a ſtew-pan with 
a little brown gravy, a lump of butter, a ſpoonful 
of vinegar, and a little muſtard and ſalt, thicken- 
ed with flour; take two or three pig's feet and boil 
them very tender, fit for eating, then cut them in 
two and take out the large bones, dip them in egg, 
and ſtrew over them a few bread crumbs, ſeaſon 
them with pepper and ſalt; you may either fry or 
broij them, and lay them in the middle of your diſh 
with the pig's cars. 


Thcy are proper for a fide diſh, 
76. To make a fricallee of Trips, 


Take the whiteſt ſeam tripes you can get, and 
cut them in long pieces, put them into a ſtew-pan 
with a little good gravy, a few bread-crumbs, a 
jump of butter, a little vinegar to your taſte, and 
a little muſtard if you Jike it ; ſhake it up altoge- 
cher with a little ſhred parſley. Garniſh your diſh 


with ſippets. : 
This is proper for a ſide diſh, 


77. To makea fricaſſee of VEAL SWEET BREADS. 


Take five or ſix veal ſweet-breads, according as 
you would have your diſh in bigneſs, and boil them 
in water, cut them in thin flices the length way, 
dip them in egg, ſeaſon them with pepper and ſalt, 
{fry then a light brown; then put them into a ſtew- 
pan with a little brown gravy, a ſpoonful of white 
wine or juice of lemon, whether you pleaſe ; thick- 
en it up with flour and butter, and ſerve it up. Gar- 
niſh your diſh with criſp parſley. 

78. To make a white fricaſlee of TRIP ES to cat 
like CHICKENS, | 

Take the whiteſt and the thickeſt ſeam tripe you 
can get, cut the white part in thin ſlices, put it into 
a ſtew-pan with a little white gravy, juice of lemon, 
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and lemon- peel ſhred, alſo a ſpoonful of whit: 
wine; take the yolks of two or three eggs and beg: 
them very well, put to them a little thick crean, 
ſhred parſley, and two or three chives if you have 
any; ſhake altogether over the ſtove while it be as 
thick as cream, but don't let it boil for fear it cur- 
dle. Garniſh your diſh with ſippets, fliced lemon 
or muſhrooms, and ſerve it up. 


79. To make a brown fricaſſee of Ecos. 7 


Take eight or ten eggs, according to the bigneſe. 
you deſign your diſh, boil them hard, put them in 
water, take off the thell, fry them in butter whilſt 
they be a deep brown, put them into a ſtew-pan 
with a little brown gravy, and a lump of butter, ſo 
thicken it up with flour; take two or three eggs, lay 
them in the middle of the diſh, then take the other, 
cut them in two, and ſet them with the ſmall ends 
upwards round the diſh ; fry ſome ſippets and lay 
round them. Garniſh your diſh with eriſp parſley, 

This is proper for a ſide dith in Lent, or any 
other time. | 


80. To make a white ſricaſſee of Eccs, 


Take ten or twelve egys, boil them hard and peel 
them, put them in a ſtew-pan with a little white 
gravy, take the yolks of two or three eggs, beat 
them very well, and put to them two or three 

ſpoonfuls of cream, a ſpoonful of white wine, a 
little juice of lemon, ſhred parſley, and ſalt to- 
. taſte; ſhake all together over the ſtove 'till it 

e as thick as cream, but don't let it boil; take 
your eggs and lay one part whole on the dill: ; the 
reſt cut in halves and quarters, and lay them round 
your diſh 3 you muſt not cut them till you lay them 
on the dith. Garniſh your diſh with ſippets, aud 
ſerve it up. 
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81. To ſtew Eccs in GRA v. 


Take alittle gravy, pour it into a little pewter 
fiſh, and ſet it over a ſtove, when it is hot break 
in as many eggs as will cover the diſh bottom, keep 
pouring the gravy over them with a ſpoon till they 
are white at the top, when they are enough ſtrew 
over them a little ſalt 3 fry ſome ſquare ſippets of 
bread in butter, prick them with the ſmall ends up- 
wards, and ſerve them up. They are proper for a 
ide diſh at ſupper. 


$2. How to Collar a piece of BEE to cat Cold. 


Take a flank of beef or pale hone, which you 
can get, bone it, and take off the inner ſkin ; nick 
vour beef about an inch diſtance, but mind you do 
not cut through the ſkin of the outſide ; then take 
two ounces of ſalt-petre and beat it ſmall, and take 
a large handful of common ſalt and mix them toge- 


ther, firſt ſprinkling your beef over with a little wa- 


ter, and lay it in an earthen diſh, then throw over 
your ſalt, ſo let it ſtand, four or five days, then 
take a pretty large quantity of all ſorts of mild ſweet 
herbs, pick and ſhied them very ſmall, take ſome 
bacon and cut it in long pieces the thickneſs of your 
finger, then take your®beet and lay one layer of ba- 
con in every nick; and another of the greens ; when 
you have done, ſeaſon your beef with a little beat 
mace, pepper, falt and nutmeg; you may add a 
little neats tongue and an anchovy in ſome of the 
nicks; ſo roll it up tight, bind it in a cloth with 
coarſe incle round it, put it into a large ſtew-pot 
and cover it with water ; let the beef lie with the 
end downwards, put to it the pickle that was in 
the beef when it lay in ſalt, ſet it in a flow oven 
all the night, then take it out and bind it tight, and 
tie up both ends, the next day take it out of the 
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cloth, and put it into pickle ; you mult take the 
ſame pickle it was baked in; take off the fat and 
boil the pickle, put in a handful of ſalt, a few bay 
leaves, a little whole Jamaica and black pepper, a 
quart of ſtale ſtrong beer, a little vinegar or alegar 
if you make the pickle very good, it will keep five 
or ſix months very well; if your beef be not too 
much baked it will cut all in diamonds. 


83. To roll a BREASTof VEAL to eat cold. 


Take a large breaſt of veal, fat and white, bone 
it and cut it in two, ſeaſon it with mace, nutmeg, 
pepper and ſalt, on one part you may ſtrinkle a few 
ſweet herbs, ſhred fine, roll them tight up, bind 
them well with coarſe incle, ſo boil it an hour and 
a half; you may make the ſame pickle as you did 
for the beef, excepting the ſtrong beer; when it is 
enough take it up, and bind it as you did the beef, 
fo hang it up whilſt it be cold. 


84. To pot Tous. 


Take your tongues and ſalt them with ſalt-petre, 
common ſalt and bay ſalt, let them lie ten days, 
then take them out and boil them whilſt they will 
blanch, cut off the lower part of the tongues, then. 
ſeaſon them with mace, pepper, nutmeg and ſalt, 
put them into a pot and fend them to the oven, aud 
the low part of your tongues that you cut off lay 
upon your tongues, and one pound of butter, 
let them bake whilſt they are tender, then take 
them out of the pot, throw over them a little 
more ſeaſoning, put them into the pot you deſign 
to keep them in, preſs them down very tight, lay 
over them a weight, and let them ſtand all night, 
then cover them with clarified butter. You muit not. 
ſalt your tongues as 1 for hanging. 
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85. How to pot VENISex. 


Take your veniſon and cut it in thin pieces, ſea- 
fon it-with pepper and ſalt, put it into your pot, 
lay over it ſome butter and a little beef ſuet, let it 
ſtand all night in the oven; when it is baked beat 
it in a marble mortar or wooden bowl, put in part 
of the gravy, and all the fat you take from it ; when 
you have beat it put it into your pot, then take the 
fat lap of a ſhoulder of mutton, take off the out- 
ſkin, and roaſt it, when it is roaſted and cold, cut 
it in long pieces the thickneſs of your finger; when 


you put the veniſon into the pot, put it in at three 


times, betwixt every one lay the mutton croſs your 
pot, at an equal diſtance ; if you cut it the right 
way it will cut all in diamonds ; leave ſome of the 
veniſon tolay on the top, and cover it with clarified 
butter; ſo keep ii for uſe. 


86. To pot all forts of Witp-Fowr. 


When the wild-fowl are dreſſed take a paſte pin, 
and beat them on the breaſt till they are flat; be- 
fore you roaſt them ſeaſon them with mace, nutmeg, 
pepper and ſalt; you muſt not roaſt them over 
much; when you draw them ſeaſon them on the 
outſide, and ſet them on one end to drain out the 
gravy; and put them into your pot; you may put 
in two layers; if you preſs them very flat, cover 
them with clarified butter when they arc cold, 


87. How to put Bree, 


Take two pounds of the flice or buttock, ſeaſon 
it with about two ounces of ſaltpetre and a little 
common ſalt, let it lie two or three days, ſend it to 
the oven, and ſeaſon it with a little pepper, falt 
and mace ; lay over your beet half a peund of but- 
ter or bref ſuet, and let it ſtand all night in he 
oven to fe,; take from it the gravy and the but- 
ter, and beat them (with the bee in a bowl, then 
take a quarter of a pound of anchovies, bone them 


— 
——— — 


— 


— — 


- — — — 


( 43 ) 


and beat them too with a little of the gravy ; if it. 
be not ſeaſoned enough to your taſte, put to it a 
little more ſeaſoning ; put it cloſe down in a pot, 
and when it is cold cover it up with butter, and 
keep it for uſe. 


88. To ragout a RUMP of BER. 

Take a rump of beef, lard it with bacon and 
ſpices, betwixt the larding, {tuff it with forc'd- 
meat, made of a pound of veal, three quarters of a 
pound of beef-ſuct, a quarter of a pound of fat ba- 
con boiled and ſhred well by itſelf, a 2 quanti- 
ty of parſley, winter ſavoury, thyme, ſweet marjo- 
ram, and an onion, mix all thefe together, ſeaſon 
it with mace, cloves, cinnamon, ſalt, Jamaica and 
black pepper, and ſome grated bread, work the 
forc'd-meat up with three whites and two yolks of 
eggs, then ſtuff it, and lay ſome rough ſuet in a 
ſtew-pan with your beef upon it, let it fry till it be 
brown, then put in fome water, a bunch of ſweet 
herbs, a large onion, ſtuffed with cloves, ſliced tur- 
nips, carrots cut as large as the yolk of an egg, ſome 
whole pepper and ſalt, half a pint of claret, cover 
it cloſe, and let it ſtew fix or ſeven hours over a 
gentle fire, turning it very often. 


89. How to make SAUCE for it. 


Take truffles, morels, ſweet-breads, diced pal- 
lets boiled tender, three ancnovies, and ſome le- 
mon peel, put theſe into forme brown gravy aud 


| ſtew them; if you do not think it thick enough, 


dredge in a lutle flour, and juſt bgtore you pour it 
on your beef put in a little white wine and vinegar, 
and ſerve it up hot. 


go Sauce for BOILED RABBITS. 


Take a few onions, boil them thoroughly, ſhift- 
ing them in water often, mix them weli together 
with a little melted butter and water. Some aud a 


little pulp of apple and muſtard. 
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gt. To ſalt a LEG of MuTTON to cat like Han, 


Take a leg of mutton, an ounce of ſaltpetre, 
two ounces of bay falt, rub it in very well, take a 
quarter of a pound of coarſe ſugar, mix it with 
two or three handtuls of common ſalt, then take 
and falt it very well, and let it lie a week, ſalt it 
again, and let it lie another week, ſo hang it up, 
and keep it for uſe, aſter it is dry uſe it, the ſooner 
the better ; it won't keep ſo long as ham. 


92. How to ſalt Ham or Toxneves. 


Take to a middling ham, two ounces of ſaltpe- 
tre, a quarter of a pound of bay ſalt, beat them to- 
gether, and rub them on your ham very well, be- 
fore you ſalt it on the inſide, ſet your ſalt before the 
fire to warm ; to every ham take half a pound of 
coarſe ſugar, mix it with a little of the ſalt, and 
Tub it in very well, let it lie for a week or ten days ; 
then ſalt it again very well, and let it lie another 
week or ten days then hang it to dry, not very near 
the fire, nor over much in the air. 

Take your tongues and clean them, and cut off 
the root, then take two ounces of ſaltpetre, a quar- 
ter of a pound of bay ſalt well beaten, three or four 
tongues, according as they are in bigneſs, lay them 
on a place by themſelves, for if you lay them under 
your bacon it flats your tongues, and ſpoils them ; 
ſalt them very well, and let them lie as long as the 
hams with the ſkin ſide downwards: You may do a 
rump of beef the ſame way, only leave out the ſugar. 


93. To boila KNUCKLE of VEAL with Rice. 


Take a knuckle of veal and a ſcrag of mutton, 
put them in a kettle with as much water as will co- 
ver them, and halt a pound of rice ; before you 


put in the rice let the keitle be ſkimm'd very well, it 


will make the rice the whiter; put in a blade or 
two of mace, and a little ſalt, fo let them boil all 
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together, till the rice and meat be thoroughly enough; 
vou muſt not let the broth be over thick; ſerve it 


up with the knuckle in the middle of the diſh and 
ſippets round it. 


94. To ſtew Ducks whole, 


Take ducks when they are drawn and clean 
waſh'd, put them into a ſtew-pan with ſtrong broth, 
claret, mace, whole pepper, an onion, an ancho- 
vy, and lemon-pcel 3 when well ſtewed put in a 
piece of butter and ſome grated bread to thicken it; 


lay round them criſp bacon and forc'd-meat balls. 
Garniſh with ſhalots. 


95. To pot a Hare. 


Take a hare, caſe, waſh, and wipe her dry, cut 
her in pieces, keep out all- the bloody parts and 
ſkins, ſeaſon it with mace, pepper and ſalt, put 
it into a pot, and lay over it a pound of beef-ſuet, 
let it ſtand all night in a ſlow oven; when it is bak- 
ed take out all the bones, and chop it all together in 
a bowl with the fag. and gravy that comes from it, 
put it tight down into a pot, and when cold cover 
it with clarified butter. If you have no diſlike to 
bacon, you may put in two or three ſlices when you 
ſend it to the oven. 


96. How to make a HARE-Pix. 


Parboil the hare, take out all the bones, and beat 
the meat in a mortar with ſome fat pork or new ba- 
con, then ſoak it in claret all night, the next day 
take it out, ſeaſon it with pepper, ſalt and nutmeg, 
then lay the back bone in the middle of the pie, put 
the meat about it with about three quarters of a 
pound of butter, and bake it in puff paſte, but Jay 
no paſte in the bottom of the dith, 


97. To make HARE- PIE another way. 


Take the fleſh of a hare after it is ſkinned and 
ſtring it; take a pound of beef-ſuet or marrow 


* 
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| fired ſmall, with ſweet marjoram, parfley and ſha-. 
| lots, take the hare, cut it in pieces, ſcaſon it with 
|| mace, pepper, ſalt and nutmeg, then bake it either 
0 in cold or hot paſte, and when it is baked open it 
and put to it ſome melted butter. 


98. To make P16 Royal. 


Take a pig and roaſt it the ſame way as you did 
for lamb, when you draw it you muſt not cut it 
up 3 when it is cold you muſt lard it with bacon 3 
cut not your layers too ſmall, if you do they will 
melt away, cut them about an inch and a quarter 
long; you mult put one row down the back, and 
4 one on either ſide, then ſtrinkle it over with a few 
| bread crumbs and a little ſalt, and ſet it inthe oven, 
an hour will bake it, but mind your oven be not 
too hot, you mult take another pig of a leſs ſize, 
roaſt it, cut it up, and lie it on each fide: The 
ſauce you make for a roaſt pig will ſerve for both. | 

This is proper for a bottom diſh at a grand en- | 
tertainment. 


N 99. To roaſt VEAL a ſavoury way. 


When you have ſtuffed your veal, ſtrew ſome of 
the ingredients over it; when it is roaſted make 
your ſauce of what drops from the meat, put an an- 
ö chovy in water, and when diſſolved pour it into the 
| dtipping- pan with a large lump ot butter and oy- 
ſters ; tols it up with flour to thicken it. 


100. To make a Ham Ps. 


Cut the ham round, and lay it in water all night, 
boil it tender as you would do tor cating, take off 
the kin, ſtrew over it a little pepper, and bake it 
| in a deep diſh, put to it a pint of water, and half a 
| | pound of butter; you muſt bake it in puff-paſte; 

| but lay no palte in the bottom of the «1th 3 when 
| you ſend it to the table ſend it without a lid. 
| 
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It is proper for a top or bottom diſh either ſum- 

mer or winter. 
101. To make a NeaT's ToxGUE PIE. 

Take two or three tongues (according as you 
would have your pie in bigneſs) cut off the roots 
and low parts, take the ounces of falipetre, a little 
bay ſalt, rub them very well, lay them on an earth- 
en diſh with the ſkin ſid downwards, let them lie 
for a week or ten days, whilſt they be very red, 


then boil them as tender as you would have them 


for eating, blanch ard ſeaſon with a little pepper 
and ſali, flat them as much as you can, bake them 
in puff paſte in a deep diſh, but Jay no paſte in the 
bottom, put to them a little gravy, and half a 
pound of butter ; lay your tongues with the wrong 
lide upwards, when they are baked turn them, and 
ſcrve it up without alid. 
102. To broil SHEEP or HoG's Toxncues. 

Boil, blanch, and ſplit your tongues, ſeaſon them 
with a little pepper and fait, then dip them in egg, 
ſtrew over them a few bread crumbs, and broil 
them while they are brown; ſerve them up with a 
little gravy and butter. 

103. To Pickle Pork. 

Cu! off the leg, ſhoulder pieces, the bloody neck 
and tic ipare-rib, as bare as you can, then cut the 
the nud te pieces as large as they can lie in the tub, 
ſalt ther ut laltpetre, bay ſalt, and white fait ; 
your laitpeci© muſt be beat ſmall, and mixed with 
the otner ſalts ; half a peck of white ſalt, a quart 
of bay ſalt, and half a pound of ſaltpetre, is enough 
for a large hog; you muſt rub the pork very well 
with your ſalt, then lay a thick layer of falt all 
over the tub, then a piece of pork, and do ſo till 
all your pork is in; lay the ſkin fide downwards, 
fill up the hoJlows and ſides of the tub with little 
pieces that are not bloody, preſs all down as cloſe 
as poſſible, and lay on a good layer of ſalt on the 
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top, then lay on the legs and ſhoulder pieces, which 
mult be uſed firſt, the reſt will keep two years if 
not pulled up, nor the pickle poured from it. —You 
mult obſerve to ſee it be covered with pickle. 
104. To fricaſſee CALF's FEET whites 
Dreſs the Calf's feet, boil them as you would do 
for eating, take out the long bones, cut them in 
two, and put them into a ſtew-pan with a little 
white gravy, and a ſpoonful or two of white wine; 
take the yolks of two or three eggs, two or three 
ſpoonfuls of cream, grate in a little nutmeg and 
ſalt, and ſhake all together with a lump of butter. 
Garniſh your diſh with ſlices of lemon and currants, 
and fo ſerve them up. 


105. To roll a Pic's Hrap to eat like BRAwN. 


Take a large pig's head, cut off the groin ends, 
crack the bones and put it in water, ſhift it once 
or twice, cut off the ears, then boil it ſo tender that 
the bones will {lip out, nick it with a knife in the 
thick part of the head, throw over it a pretty large 
handful of ſalt ; take half a dczen of large neat's 
feet, boil them while they be ſoft, ſplit then), and 
take out all the bones and black bits; take a trong 
coarſe cloth, and lay the feet with the ſkin {ide 
downwards, with all the looſe pieces on the inſide ; 
preis them with your hand to make them of an equal 
thickneſs, lay them at that length that they will 
reach round the head, and throw over them a hand- 
ful of ſalt, then lay the head acroſs, one thick part 
one way, and the other another, that ihe fat may 
appear alike at both ends; leave one foot out to 
lay at the top to make a lantern to reach round, 
bind it with filleting as you would do brawn, and 
tie it very cloſe at both ends; you may take it out 
of the cloth the next day, take off the tilleting and 
waſh it, wrap it about again very tight, and keep 

in brawn pickle. 

This has often been taken for real brawn. 
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106. How to fry CaLr's FEET in Butter. 


Take four calf's feet and blanch them, boil them 
as you would do for eating, take out the large bones 
and cut them in two, beat a ſpoonful of wheat flour 
and four eggs together, put to it a little, nutmeg, 

epper and falt, dip in your calf's feet, and fry them 
in butter a light brown, and lay them upon your 
diſh with a little melted butter over them. Garniſu 
with ſlices of lemon and ſerve them vp. 


107. To make Savoury PATTIES. 


Take the kidney of a loin of veal before it be 
roaſted, cut it in thin lices, ſeaſon it with mace, 
pepper and falt, and make your patties ; lay in 
every patty a lice, and either bake or fry them. 
You may make marrow patties the ſame way. 


ros. To make EGG Pits. 


Take and boil half a dozen eggs, half a dozen ap- 
ples, a pound and a half of beef - ſuet, a pound of cur- 
rants, and ſhred them, ſo ſeaſon it with mace, nutmeg 
and ſugar to your taſte, a ſpoonful or two of brandy, 
and ſweet-meats if you pleaſe. 


109. To make a ſweet CHickEN Pix. 


Break the chicken bones, cut them in little bits, 
ſeaſon them lightly with mace and ſalt, take the 
yolks of four eggs boiled hard and quartered, five 
artichoke bottems, half a pound of raiſins of the 
ſun, ſtoned, half a pound of citron, half a pound 
of lemon, half a pound of marrow, a few forc'd- 
meat balls, and half a pound of currants well clean- 
ed, ſo make a light puff paſte, but put no paſte in 
the bottom; when it is baked take a little white 
wine, a little juice of either orange or lemon, the 
yolk of an egg well beat, and mix them together, 
make it hot and put it _ your pie; when you 
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ſerve it up take the ſame ingredients you uſe for a 
lamb or veal pie, only leave out the artichokes. 


110. To Roaſt Toxncuss. 


Cut off the roots of two tongues, take three 
ounces of ſaltpetre, a little bay-ſalt and common 
ſalt, rub them very well, let them lie a week or 
ten days to make them red, but not ſalt, ſo boil 
them tender as they will blanch, ſtrew over them a 
few bread crumbs, ſet them before the fire to brown, 
and turn them to make them brown on every ſide. 


To make Saucx for the Tongues, 


Take a few bread crumbs, and as much water as 
will wet them, then put in claret till they be red, 
and a little beat cinnamon, ſweeten it to your taſte, 
put a little gravy on the diſh with your tongues, and 
the ſweet ſauce in two baſons, ſet them oneach ſide, 


ſo ſerve them up. 
111. To fry CaLe's FE Ex in Eggs. 


Boil your calf's feet as you would do for eating, 
take out the long bones and ſplit them in two, when 
they are cold ſeaſon them with a little pepper, ſalt 
and nutmeg ; take three eggs, put to them a ſpoon- 
ful of flour, ſodip the feet in it and fry them in but- 
ter ; you muſt have a little gravy and butter for 
ſauce. Garniſh with currants, ſo ſerve them up. 


112. To make a Minc'pd Pit of Calt's Feet. 


Take two or three calf's feet, and boil them as 
you would do for eating, take out the long bones, 
ſhred the meat very fine, put to them double their 
weight of beef-ſuet ſhred fine, and about a pound 
of currants well cleaned, a quarter of a pound of 


» candied orange and citron cut in ſmall pieces, half 


a pound of ſugar, a little ſalt, a quarter of an ounce 
of mace and a large nutmeg, beat them together, 
put in a little juice of lemon ox verjuice to your 
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taſte, a glaſs of mountain wine or ſack, which you 
pleaſe, ſo mix all together; bake them in puff- paſte. 


113, To Roaſt a Woopcock, 


When you have dreſſed your woodcock, and 
drawn it under the leg, take out the bitter bit, put 
in the train again; whilſt the woodcock is roaſting 
ſet under it an earthen diſh with either water in or 
ſmall gravy, let the woodcock drop into it, take 
the gravy and put to it a little butter, and thicken. 
it with flourz your woodcock will take about ten 
minutes roaſting if you have a briſk fire; when you 
diſh it up lay round it wheat bread toaſts, and pour 
the ſauce over the toaſt; and ſerve it up. 

You may roalt a partridge the ſame way, only 
add crumb ſauce in a baſon. 


114. To make a CaLr's Heap Pit. 


Take a calf's head and clean it, boil it as you 
would do for haſhing, when it is cold cut it in thin 
flices and ſeaſon it with a little black pepper, nut- 
meg, ſalt, a few ſhred capers, a few oylters and 
cockles, two or three muſhrooms, and green lemon 
peel, mix them all well together, put them into 
your pie; it muſt not be a ſtanding pie, but baked 
in a flat pewter diſh, with a rim of puff paſte round 
the edge ; when you have filled the pie with the 
meat, lay on forc'd meat balls, and the yolks of 
ſome hard eggs, put in a little ſmall gravy and 
butter; when it comes from the oven take off the 
lid, put into it a little white wine to your taſte, and. 


ſhake up the pie, ſo ſerve it up without the lid. 
115. To make a CaLr's Foot Pig. 


Take two or three calf's feet, according as you 
would have your pie in bigneſs, boil and bone them 
as you would do for eating, and when cold cut them 
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in thin ſlices ; take about three quarters of a pound 


of beef- ſuet ſhred fine, half a pound of raiſins ſton'd, . 


half a pound of cleaned currants, a little mace and 
nutmeg, green lemon- peel, ſalt, ſugar, and candi- 
ed lemon or orange, mix altogether, and put them 
into a diſh, make a good puff paſte, but let there 
be no paſte in the bottom of the dith ; when it is 
baked, take off the lid, and ſqueeze in a little le- 
mon peel or verjuice, cut the lid in ſippets and lay 
round. | 


116. To make a Woopcock Pix. 


Take three or four brace of woodcocks, accord- 
ing as you would have the pie in bigneſs, dreſs and 
ſkewer them as you would do for roaſting, draw 
them, and ſeaſon the inſide with a little pepper, 
ſalt and mace, but don't waſh them, put the train 
into the belly again, but nothing elſe, for there is 
ſomething in them that gives them a bitterer taſte in 
the baking than- in the roaſting, when you put 
them into the diſh lay them with the breaſt down- 
wards, beat them upon the breaſt as flat as you 
can; you muſt ſeaſon them on the eutſide as you 
do the inſide; bake them in puff paſte, but lay none 
in the bottom of the diſh, put to them a jill of gra- 
vy and alittle butter ; you muſt be very careful your 
pie be not too much baked ; when you ſerve it up 
take off the lid, and turn the woodcocks with the 
breaſt upwards. 

You may bake partridge the ſame way, 


117. To Pickle Pie Os. 


Take your pigeons and bone them; you muſt 
begin to bone them at the neck and turn the ſkin 
downwards, when they are boned ſeaſon them with 
pepper, ſalt and nutm-g, ſew up both ends, and 
boil them in water and white wine vinegar, a tew 
bay leaves, a little whole pepper and falt ; when 
they are enough take them out of the pickle, and boil 
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it down with a little more ſalt ; when it is celd put 
in the pigeons and keep them for uſe, 


118. To make a ſweet VIAI Pie. 


Take a loin of veal, cut off the thin part length- 
ways, cut the reſt in thin ſlices, as much as you 
Have occaſion for, flat it with your bill, and cut 
off the bone ends next the chine, ſeaſon it with nut- 
meg and falt ; take half a pound of raiſins ſtoned, 
and half a pound of currants well clean'd, mix all 
together, and lay a few of them at the bottom of 
the diſh; lay a layer of meat; and betwixt every 
layer lay on your fruit, but leave ſome for the top; 
you mult make a puff paſte, but lay none in the bot- 
tom of the diſh 3 when you have filled your pie, 
put in a jill of water and a little butter, when it is 
baked have a caudle to put into it. 

To make the caudle, fee receipt 177. 


119. Mixc'p Pits another way. 


Take a pound of the fineſt ſeam tripes you can: 
get, a pound and a half of beef ſuet, and chop them 
very fine; a pound and a half of currants well clean= 
ed, two, three, or four apples pared and ſhred very 
fine, a little green lemon peel and mace ſhred, a 
large nutmeg, a glaſs of ſack or brandy (which you 
pleaſe) half a pound of ſugar, and a little ſalt, ſo 
mix them well together, and fill your petty-pans, 
then ſtick five or 11x bits of candied lemon or orange 
in every petty-pan, cover them, and when baked: 
they are fit for uſe. | 


120. To make a ſavoury Caicken Pig. 


Take half a dozen of ſmall chickens, ſeaſon them 
with mace, pepper and falt, both inſide and out; 
then take three or four veal ſweet breads, ſeaſon 
them with the ſame, and lay round them a few 
forc d- meat balls, put in a little water and butter; 
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take a little white gravy not over ftrong, ſhred a 
few oyſters if you have any, and a little lemon-peel, 
ſqueeze in a little lemon juice, not to make it ſour 5 
if you have no oyſters take the whiteſtof your ſweet- 
breads and boil them, cut them ſmall and put them 
into your gravy, thicken it with a little butter and 
flour ; when you open the pie, if there be any fat, 
ſkim it off, and pour the ſauce over the chickens? 
breaſts ; ſo ſerve it up without a lid. 


121. To roaſt a Hauxncn of VEtNn1s0N. 


Take a haunch of veniſon and ſpit it, then take 
a little bread meal, knead and roll it very thin, 
lay it over the fat part of your veniſon with a paper 
over it ; tye it round your veniſon with a pack 
thread ; if it be a large haunch it will take four 
hours roaſting, and a middling haunch three hours; 
keep it baiting all the time you reaſt it ; when you 
diſh it up put a little grayy in the diſh, and ſweet 
ſauce in a baſon ; half an hour before you draw 
our veniſon take oft the paſte, baſte it, and let it 
bo a little brown. 


122. To make SwetT PATTIES. 


Take the kidney of a loin of veal with the fat, 
when roaſted ſhred it very fine, put to it a little ſhred 
mace, nutmeg and ſalt, about half a pound of cur. 
rants, the juice of a lemon, and ſugar to your taſte, 
then bake them in puff paſte ; you may either fry 
or bake them. | 

They are proper for a ſide-diſh. 


123. To make BEeer-ROLLS. 


Cut vour beef thin as for Scotch collops, beat it 
very well, and ſeaſon it with ſalt, Jamaica and 
white pepper, mace, nutmes, ſweet-marjorain, par- 
ſley, thyme, and a little onion ſhred ſmall, cub 
them on the collops on one fide, then take long bits 
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of beef ſuet and roll in them, tying them up with a 
thread, flour them well, and fry them in butter 
very brown; then have ready ſome good gravy and 
ſtew them an hour and a half, ſtirring them often, 
and keep them covered, when they are enough take 
off the threads, and put in a little flour, with a good 
lump of butter, and ſqueeze in ſome lemon, then 
they are ready for uſe. 


124. To make a Herring Pix of White Salt 
Herrings. 


Take five or fix ſalt herrings, waſh them very 
well, lay them in a pretty quantity of water all 
night to take out the ſaltneſs, ſeaſon them with a 
little black pepper, three or four middling onions 
peel'd and ſhred very fine, lay one part of them at 
the bottom of the pie, and the other at the top ; 
to five or fix herrings put in half a pound of butter, 
then lay in your herrings whole, only take off the 
heads ; make them into a ſtanding pie with a thin 
cruſt, 


125. How to Collar Pte. 


Take a large pig that is fat, about a month old, 
kill and dreſs it, cut off the head, cut it in two 
down the back and bone it, then cut it in three or 
four pieces, waſh it in a little water to take out the 
bloed : takea litile milk and water juſt warm, put 
in your pig, let it lie about a day and a night, ſhift 
it two or three times in that time to make it white, 
then take it out, and wipe it very well with a dry 
cloth, and ſeaſon it with mace, nutmeg, pepper 


and falt ; take a little ſhred parfley and ſtrinkle it 


over two of the quarters, ſo roll them up in a fine 
ſoft cloth, tie it up at both ends, bind it tight with 
a little filleting or coarſe incle, and burl it in milk 
and water with a little ſalt; it will take about an 
hour and a half boiling, when it is enough bind it 
up tight in your cloth again, and hang it up whifft 
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it be cold. For the pickle boil a little milk and 
water, a ſew bay leaves and a little ſalt z when it is 
cold take your pig out of the cloth and put it into 
the pickle ; vou muſt ſhift it out of your pickle 
tw or three times to make it white, the laſt pickle 
make ſtrong, and put in a little whole pepper, a 
pretty large handful of ſalt, a few bay leaves, and 
ſo keep it for uſe, | 


126. To Collar Sa LMox. 


Take the ſide of a middling ſalmon, and cut off 
the head, take out all the bones and the outſide, ſea- 
ſon it with mace, nutmeg, pepper and ſalt, roll it 
tight up in a cloth, boil it, and bind it up with in- 
cle; it will take about an hour beiling ; when it is 
boiled bind it tight again, when cold take it ve 
carefully out of the cloth and bind it about with fil- 
leting ; you mult not take off the filleting but as it 
is eaten. 


To make Pick ILE to keep it in. 


Take two or three quarts of water, a jill of vine- 
gar, a little Jamaica pepper, and whole pepper, a 
large handful of ſalt, boil them altogether, and 
when it is cold put in your ſalmon, ſo keep it for 
uſe : If your pickle does not keep you muſt renew 


You may collar pike the ſame way. 
127. To make an OrsTER PE. 


Take a pint of the larg-ſt oyſters you can get, 
clean them very well in their own liquor, if you have 
not liquor enough, add to them three or four ſp on- 
fuls oi water ; take the kidney of a loin of veal, cut 
It in thin ſlices, and ſeaſon it with a little pep; er 
an ſalt, lay tne ſlices in the bottom of the diſh, 
(it there mult be no paſte in the bottom ot the diſh) 
ect them with the oyſters, ſtrew over 4 littie » the 
ſcaloning as you did for the veal ; take the marrow. 
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of one or two bones, lay it over your oyſters and 
cover them with puff-paſte ; when it is baked take 
off the lid, put into it a ſpoonful or two of white 
wine, ſhake it up altogether, and ſerve it up, 
It is proper for a fide-diſh either for noon or 
night, 
128, To butter LOBSTER and CRAB, 


Dreſs all the meat out of the bel'y and claws of 
your lobſter, put it into a ſtew-pan with two or 
three ſpoonfuls of water, a ſpoonful or two of white 
wine vinegar, a little pepper, ſhred mace, a lump 
of butter, ſhake it over the ſtove till it be very hot, 
but do not let it boil, if you do it will oil; put it 
into your diſh, and lay round it your ſmall claws ; 
It is as proper to put it in ſcallop ſhells as on a diſh, 


129. To roaſt a LOBSTER. 


If your lobſter be alive tie it to the ſpit, roaſt and 
baſte it for half an hour; if it be boiled you mult 
put it in boiling water, and let it have one boil, then 
lie it in a dripping-pan aad baſte it; when you lay it 
upen the diſh, ſplit the tail, and lay it on each fide, 
ſo ſerve it up with a little melted butter in a china 
cup. 

130. To make a QUaxING PUDDING. 


Take eight eggs and beat them very well, put to 
them three ſpoonfuls of London flour, a little ſalt, 
three jills of cream, and boi} it with a ſtick of cin- 
namon and a blade of mace, when it is cold mix it 
to your eggs and flour, butter your cloth, and do 
not give ii over much room in your cloth; about 
Half an hour will boil it; you muſt turn it in the 
boiling, or the flour will ſettle, ſo ſerve it up with 
a little melted butter, 


131. A HUNTING PUDDING. 


Take a pound ot fine flour, a pound of beef ſuet 
ſhred fine, three quarters of a pound of currants + 
well cleaned, a quartern of raifins ſtoned and ſhredg 
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five eggs, a little lemon peel ſhred fine, half a nut- 
meg grated, a jill of cream, a little ſolt, about two 
ſpoontuls of ſugar, and a little brandy, ſo mix all 
well together, and tie it up tight in your cloth; it 
will take two hours boiling; you muſt have a little 
white wine and butter for your ſauce. 


132, A CALT's Foot PUDDING. 


Take two calf's feet, when they are clean'd boil 
them as you would for eating; take out all the 


| bones; when they are cold ſhred them in a wood- 


en Low] as ſmall as bread crumbs; then take the 
crumbs of a penny loaf, three quarters of a pound 
of beet ſuet ſhred fine, grate in half a nutmeg, take 
half a pound of currants well waſhed, halt a pound 
of raiſins ſtoned and ſhred, half a pound of ſugar, 
ſix eggs and alittle ſalt, mix them all together very 
well with as much cream as will wet them, ſo but- 
ter your cloth and tie it up tight ; it will take two 
hours boiling ; you may if you pleaſe ſtick it with 
a little orange and ſerve it up. 


133. A SAGO PUDDING. 


Take three or four ounces of ſago, and waſh it 
in two or three waters, ſet it on to boil in a pint of 


water, when you think it is enough take it up, ſet 


it to cool, and take half a candy'd lemon ſhred fine, 
| gy in half of a nutmeg, mix two ounces of Jor- 

an almonds blanched, grate in three ounces of 
biſcuit if you have it, if not a few bread crumbs 
grated, a little roſe water and half a pint of cream ; 
then take ſix eggs, leave out two of the whites, 
beat them with a ſpoonful or two of ſack, put them 
to your ſago, with about half a pound of clarified 
butter, mix them all together, then ſweeten it with 
fine ſugar, put in a little ſalt, and bake it in a diſh 


with a little puff paſte about the diſh edge, when 
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you ſerve it up you may ſlick a little eitron or can. 
dy'd orange, or any ſweet meats you pleaſe. 


134. A Marrow PUDDING. 


Take a penny loaf, take off the outſide, then cut 
one half in thin ſlices; take the marrow of two 
bones, half a pound of currants well cleaned, thred 
your marrow, and ſtrinkle a little marrow and cur- 
rants over the diſh; lay over it your bread, in thin 
{lices, whilſt you fili the diſh ; it you have not 
marrow enough you may add to it a little beef ſuet 
ſhred fine; take five eggs and beat them very well, 
put to them three ills of milk, grate in halt a nut- 
meg, ſweeten it to your taſte, mix all together, pour 
it over your pudding, and ſave a little marrow te 
ſtrinkle over the top of your pudding; when you 


ſend it to the oven lay a puff paſte round the diſu 
edge. 


133. A CARROT PUDDING, 


Take three or four clear red carrots, boil and 
peel them, take the red part of the carrot; beat it. 
very fine in a marble mortar, put to it the crumbs 
of a penny loaf, fix eggs, halt a pound of clarified 
butter, two or three ſpoontuls of roſe water, alittle 
lemon-peel ſhred, grate in a little nutmeg, mix 
them weil together, bake it with a puff paſte round 


your diſh, and have a little white wine, butter and 
ſugar, for the ſauce. FIN 


136. A GROUND RICE PUDDING: 


Take half a pound of ground rice, half cree it in 
a quart of milk, when it is cold put to it five eggs 
well beat, a jill of cream, a little lemon peel ſhred 

fine, half a nutmeg grated, half a pound of butter, 
and half a pound of ſugar, mix them well together, 
put them into your diſh with a little falt, and bake 
it with a puff paſte round your diſh ; have alittle 
roſe water, butter and ſugar to pour over it: You 
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way prick in it candy'd lemon or citran if you 
pleaſe. 

Half of the above quantity will make a pudding 
for a fide diſh. 


137. APOTATOE PUDDING. 


Take three or four large potatoes, boil them as 
you would do for eating, beat them with a little roſe 
water and a glaſs of ſack in a marble mortar, put 
to them half a pound of ſugar, ſix eggs, halt a 
pound of melted butter, half a pound of currants 
well cleaned, a little ſhred lemon peel and candy'd 
orange, mix altogether and ſerve it up, 


138. An APPLE PUDDING. 


Take half a dozen large codlins, or pippins, roaſt 
them and take out the pulp ; take eight eggs (leave 
out fix of the whites) halt a pound of fine powder 
ſugar, beat your og and ſugar well together, and 
put to them the pulp of your apples, half a pound 
of clarified butter, a little lemon peel ſhred fine, a 
handful of bread-crumbs or biſcuit, four ounces of 
candy'd orange or citron, and bake it with a thin 


paſte under it. 
139. An ORANGE PUDDING. 


Take three large Seville oranges, the cleareſt 
kind you can get, grate off all the out rind; take 
eight eggs (leave out ſix of the whites) halt a pound 
of double refined ſugar, beat and put it to your 
eggs, then beat them both together for half an 
hour; take three ounces of ſweet almonds blanch- 
ed, beat them with a ſpoonful or two of fair water 
to keep them from oiling, half a pound ot buiter, 
melt it without water, and the juice of two oranges, 
then put in the raſpings of your oranges, and mix 
all together; lay a thin paſte over your difh, and 
bake it, but not in too hot an even. 
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140. An ORANGE PUDDING another way. 


Take half a pound of candy'd orange, cut them 
in thin ſlices, and beat them in a marble mortar to 
a pulp; take ſix eggs (leave out half of the whites) 
half a pound of butter, and the juice of one orange 
mix them together, and ſweeten it with fine pow- 
der ſugar, then bake it with thin paſte under it, 


141. An ORANGE PUDDING another way. 


Take three or four Seville oranges, the cleareſt 
ſkins you can get, pare them very thin, boil the 
peel in a pretty quantity of water, ſhift them two 
or three times in the boiling to take out the bitter 
taſte z nen it is boiled you muſt beat it very fine in 
a marble mortar ; take ten eggs (leave out fix of the 
whites) three quarters of a pound of loaf ſugar, beat 
it and put it to your eggs, beat them together for 
half an hour, put to them half a pound of melted 
butter, and the juice of two or three oranges, as 
they are of goodneſs, mix all together, and bake it 
with a thin paſte over your diſh. 

This will make cheeſe-cakes as well as a pud= 
ding. 

142. An OgAN E PUDDING another way. 


Take five or ſix Seville oranges, grate them and 
make a hole in the top, take out all the meat, and 
boil the ſkins very tender, ſhifting them in the boil- 
ing to take off the bitter taſte ; take half a pound of 
long biſcuits, ſlice and ſcald ther with a little 
cream, beat ſix eggs and put to your biſcuits ; take 
half a pound of cyrrants, waſh them clean, grate 
in half a nutmeg, put in a little ſalt and a glaſs of 
ſack, beat all together, then put it into your orange 
ſkins ; tie them tight in a piece of fine cloth, every 
one ſeparate ; about three quarters-of an hour will 
boil them. You muſt have a little white wine, but- 
ter and ſugar for ſauce. 


E 
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143. To make an ORANGE Pg. 


Take halfa dozen Seville oranges, chip them very 
fine as you would do for preſerving, make a little 
hole in the top, and ſcope out all the meat, as you 
would do an apple, you muſt boil them whilſt they 


are tender, and ſhift them two or three times to take 


off the bitter taſte; take ſix or eight apples, accord- 
ing as they are in bigneſs, pare and ſlice them, and 
put to them part of the pulp of your oranges, and 
pick out the ſtrings and pippins, put to them half a 


-pound of fine powder ſugar, ſo boil it up over a {low 


fire, as you would do for puffs, and fill your 


oranges With it ; they muſt be baked in a deep delf 


diſh with no paſte under them; when you put them 
into your diſh put under tl.em three quarters of a 
pound of fine powder ſugar, put in as much water 
as will wet your ſugar, and put your oranges with 
the open fide uppermoſt ; it will take about an hour 
and half baking in a flow oven ; lay over them a 
light puff paſte; when you diſh it up take off the 
lid, and turn the oranges in the pie, cut the lid in 
ſippets, and ſet them at equal diſtances, fo ſerve it 


up. 
144. To make a QuarixG PuppixG another 
way. 


Take a pint of cream, boil it with one ſtick of 
cinnamon, take out the ſpice when it is boiled, then 
take the yolks of eight eggs, and four whites, beat 
them very well with ſome ſack, and mix your eggs 
with the cream, a little ſugar and falt, half a penny 
wheat loaf, a ſpoonful of flour, a quarter of a pound 
of almonds blanch'd and beat fine, beat them alto- 
gether, wet a thick cloth, flour it, and put it in 
when the pot boils ; it muſt boil an hour at leaſt ; 
melted butter, ſack and ſugar is ſauce for it; ſtick 
blanch'd almonds and candy'd orange peel on the 
0p, ſo ſerve it up. 
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145. To make PLuMB PORRIDGE. 


Take two ſhanks of beef, and ten quarts of wa- 
ter, let it boil over a flow fire till it be tender, and 
when the broth is ſtrong, ſtrain it out, wipe the 
pot and put in the broth again, ſlice in two penny 
Joaves thin, cutting off the top and bottom, put 
ſome of the liquor to it, cover it up and let it ſtand 
for a quarter of an hour, ſo put it into the pot again, 
and let it boil a quarter of an hour, then put in four 
pounds of currants, and let them boil a little; then 
put in two pounds of raiſins, and two pounds of 
prunes, let them boil till they ſwell ; then put in a 
quarter of an ounce of mace, a few cloves beat fine, 
mix it with a little water, and put it into your pot; 
alſo a pound of ſugar, a little ſalt, a quart or bet- 
ter of claret, and the juice of two or three lemons 
or verjuice ; thicken it with ſago inſtead of bread ; 
ſo put it in earthen pots, and keep it for uſe. 


146. To make a PALPATOON of Pigeons. 


Take muſhrooms, pallets, oyſters and ſweet 
breads, fry them in butter, put all theſe in a ſtrong 
gravy, heat them over the fire, and thicken them up 
with an egg and a little butter; then take ſix or 
eight pigeons, truſs them as you would for baking, 
ſeaſon them with pepper and falt, and lay on them 
a cruſt of forc*d-meat, as follows, viz. a pound of 
veal cut in little bits, and a pound and a half of mar- 
row, beat it together in a (tone mortar, after it is 
beat very fine, ſeaſon it with mace, pepper and ſalt, 
put in the yolks of four eggs, and two raw eggs, 
mix altogether with a few bread crumbs to a paſte 3 
make the ſides and lid of your pie with it, then put 
your ragout into your diſh, and lay in your pige- 
ons With butter; an hour anda half will bake it. 


147. Tofry CUCUMBERS for Mutton Sauce. 
You muſt brown ſome butter in a pan, and cut 
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ſix midling cucumbers, pare and flice them, but 
not over thin, drain them from the water, then put 
them into the pan, when they are fried brown put 
to them a liule pepper and ſalt, a lump of butter, a 
ſpoonful of vinegar, alittle ſhred onion, and a little 
gravy, not to make it too thin, ſo ſhake thera well 
together with a little flour. 

You may tay them round your mutton, or they 
are proper for a ſide- diſli. 


148. To force a FowL. 


Take a good fowl, pull and draw it, then lit the 
ſkin down the back, take the fleſh from the bones, 
and mince it very well, mix it with a little beef 
ſuct, ſhred a jill of large oyſters, chop a ſhalot, a 
little grated bread, and ſome ſweet herbs, mix all 
together, ſeaſon it with nutmeg, pepper and ſalt, 
make it up with yolks of eggs, put it on the bones 
and draw the ſkin over it, ſew up the back, cut off 
the legs, and put the bones as you 'do a fowl for 
boiling, tie the fowl up in a cloth; an hour will 
boil it. For ſauce take a few oylters, ſhred them, 
and put them into a little gravy, with a Jump of 
butter, a little lemon peel ſhred, and a little juice, 
thicken it up with a little flour, lie the fowl on the 
diſh, and pour the ſauce upon it 3 you may fry a 
liitle of the forc'd-meat to lay round. Garniſh your 
diſh with lemon; you may ſet it in the oven if you 
have convenience, only rub over it the yolk of an 
egg and a few bread crumbs. 


149. To make RasyBERRY and STRAWBERRY 
Fool. 


Take a pint of raſpberries, ſqueeze and ſtrain the 
juice, with a ſpoonful of orange water, put to the 
Juice ſix ounces of fine ſugar, and boil it over the 
fire; then take a pint of cream and boil it, mix 
them all well together, and heat them over the fire, 


. , , 5 » @B* 


—_ pad "> _— > 


( 65 ) 
but not to boil, if it do it will curdle; ſtir it till it 
be cold, put it into your baſon and keep it for uſe. 


150. To make a Poss ET with ALMoNDSs. 


Blanch and beat three quarters of a pound of al- 
monds, ſo fine that they will ſpread betwixt your 
fingers like butter, put in water as you beat them 
to keep them from oiling ; take a pint of ſack, 
cherry or gooſeberry wine, and iweeten it to your 
taſte with double refined ſugar, make it boiling 
hot; take the almonds, put to them a little water, 
and boil the wine and almonds together ; take the 
yolks of four eggs, and beat them very well, put 
to them three or four ſpoonfuls of wine, then put 
it into your pan by degrees, ſtirring it all the while; 
when it begins to thicken take it off, and ſtir it a 
little, put it into a china diſh, and ſerve it up. 


151. To make DuTcn Beer. 


Take the lean part,of a buttock of beef raw, rub 
it well with brown ſugar all over, and let it lie in 
a pan or tray two or three hours, turning it three 
or four times, then ſalt it with common ſalt, and 
two ounces of ſaltpetre; let it lie a fortnight, turn- 
ing it every day, then roll it very ſtraight, and put 
itinto a cheeſe preſs a day and night, then take off 
the cloth and hang it up to dry in the chimney 3 
when you boil it let it be boiled very well, it will 
cut in ſhivers like Dutch beef. You may do a leg 
of mutton the ſame way. 


152. To make BOLOGNA SAUSAGES. 


T ake part of a leg of pork or veal, pick it clean 
from the ſkin or fat, put to every pound of lean 
meat a pound of beef-ſuet picked from the ſkins, 
ſhred the meat and ſuet ſeparate and very fine, mix 
them well together, add a large handful of green 
ſage ſhred very ſmall ; «og it with pepper and 
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ſalt, mix it well, preſs it down hard in an earthen 
pot, and keep it for uſe. When you uſe them, roll 
them up with as much egg as will make them roll 
ſmooth ; in rolling them up make them about the 
length of your fingers, and as thick as two fingers ; 
fry them in butter, which muſt be boiled hot before 
you put them in; and keep them rolting about in 
the pan; when they are fried through they are 
enovgh. | 
153. To make an AMBLET of COCKLEs. 


Take four whites and two yolks of eggs, a pint 
of cream, a little flour, a nutmeg grated, a little 
ſalt, and a jill of cockles, mix all together, and 
fry it brown, 


This is proper for a ſide-diſh either for noon or 
night. 


154. To make a common QuAKIxd PuppiNG. 


Take five eggs, beat them well with a little falt, 
put in three ſpoonfuls of fine flour, take a pint of 
new milk and beat them well together, then 
take a cloth, butter and flour it, but do not give 
it over much room in the cloth; an hour will boil 
it, give it a turn every now and then at the firſt put- 
ting in, orclie the meal will ſettie to the bottom; 
have a little. plain butter for ſauce, and ſerve it up. 


155. To make a boiled TANSEx. 


Take an old penny loaf, cut off the out cruſt, 
flice it thin, put to it as much hot cream as will 
wet it, ſix eggs well beaten, a little ſhred lemon- 
peel, grate in a little nutmeg, and a little ſalt; 
green it as you did your baked tanſey, fo tie it up 
in a cloth and boil it; it will take an hour and a 
quarter boiling z when you diſh it up ſtick it with 
candy'd orange and lay a Seville orange cut in quar- 
ters round the dith ; ſerve it up with melted butter, 


. 
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156. A Taxsrr another way. 


Take an old penny loaf, cut off the out cruſt, 
flice it very thin, and put to it as much hot milk as 
will wet it; take fix eggs, beat them very well, 
grate in half a nutmeg, a little ſhred lemon peel, 
half a pound of clarified butter, half a pound of ſu- 
gar, and a little ſalt 3 mix them well together, To 
green your Tanſey, Take a handful or two of ſpi- 
nage, a handful of tanſey, and a handful of ſorrel, 
clean them and beat them in a marble mortar, or 
grind them as you would do greenſauce, ſtrain 
them thro' a linen cloth into a baſon, and put 
into your tanſey as much of the juice as will green 
it, pour over for the ſauce a little white wine, but- 
ter and ſugar; lay a rim of paſte round your diſh 
and bake it; when you ſerve it up cut a Seville 
orange in quarters, and lay it round the edge of 
the diſh, 

157. To make Rict PanCaxEs. 

Take half a pound of rice, waſh and pick it clean, 
cree it in fair water till it be a jelly, when it is cold 
take a pint of cream and the yolks of four eggs, 
beat them very well together, and put them to the 
rice, with grated nutmeg and ſome ſalt, then put 
in half a pound of butter, and as much flour as will 
make it thick enough to fry, with as little butter as 
you can. 

158. To make FrurT FRITTERsS. 

Take a penny loaf, cut off the out crult, lice it, 
put to it as much hot milk as will wet it, beat five 
or ſix eggs, put to them a quaiter of a pound of cur. 
rants, well cleaned, and a little candy'd orange 
ſhred fine, ſo mix them well together, drop them 
with a ſpoon into a ſtew pan in clarified butter ; 
have a little white wine, butter and ſugar for your 
ſauce, put it 1nto a china baſon, lay your fritters 


round, grate a little ſugar over them, and ſerve 
them up. b 
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159. To make Warts Puppincs in ſkins, 
Take half a pound of rice, cree it in milk while 


it be ſoft, when it 1s creed put it into a cullender 10 el 
drain; take a penny loaf, cut off the out cruſt, then g 
cut it in thin ſlices, ſcald it in a little milk, but do h 
not make it over wet; take ſix eggs, and beat them tc 
very well, a pound of currants well cleaned, a pound t! 
of beef ſuct ſhred fine, two or three ſpoonfuls of 0 
roſe water, half a pound of powder ſugar, a little li 
ſalt, a quarter of an ounce of mace, a large nut- b 
meg grated, and a {mall ſtick of einnamon; beat a 
them together, mix them very well, and put them tc 


into the ſkins; if you find it be too thick put to it a 
little cream ; you may boil them near half an hour, 
it will make them keep the better. 


160. To make BLack PuppiNnGs. - 

Take two quarts of whole oatmeal, pick it and ſ 
half boil it, give it room in your cloth, (you mult. n 
do it the day before you uſe it) put it into the blood a 
while it is warm, with a handful of ſalt, ſtir it very t] 
well, beat eight or nine eggs in about a pint of t 
cream, and a quart of bread crumbs, a handful or a 
two of maſlin meal dreſs'd through a hair-fieve, if a 
you have it, if not put in wheat flour; to this t] 
quantity you may put an ounce of Jamaica pepper 1 
an ounce of black pepper, a large nutmeg, and a t 
little mere ſalt, ſweet-marjoram and thyme, if they a 
be green ſhred them fine, if dry rub them to pow- t 
der, mix them well together, and if it be too thick v 
put to it a little milk; take ſour pounds of beef b 
ſuct, and four pounds of lard, tkin and cut it in I 


thin pieces, put it into your blood by handfuls, as 
you fill your puddings ; wheh they are filled and 
tied prick them with a pin, it will keep them from 
burſting in the boiling ; (you muſt boil them twice) - 4 
cover them cloſe and it will make them black. 0 
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161. An ORANGE PuppiNG another way. 

Take two Seville oranges, the largeſt and clear- 
eſt you can get, grate off the outer ſkin with a clean 
grater; take eight eggs (leave out two of the whites) 
half a pound of loaf ſugar, beat it very fine, put it 
to your eggs, and beat them for an hour, put to 
them half a pound of clarihed butter, and four 
ounces of almonds blanched, and beat them with a 
little roſe-water ; put in the juice of the oranges, 
but mind you don't put in the pippins, and mix 
altogether ; bake it with a thin paſte over the bot- 
tom of the diſh. It muſt be baked in a flow oven. 


162. To make ArPLe FRITTERS. 


Take four eggs and beat them very well, put to 
them four ſpoonfuls of fine flour, a little milk, about 
a quarter of a pound of ſugar, a little nutmeg and 
ſalt, ſo beat them very well together; you muſt not 
make it very thin, if you do it will not ſtick to the 
apple; take a middling apple and pare it, cut out 
the core, and cut the reſt in round ſlices about the 
thickneſs of a ſhilling; (you may take out the core 
after you have cut it with your thimble) have ready 
a little lard in a ſtew- pan, or any fother deep pan; 
then take your apple every ſlice ſingle, and dip it 
into your batter, let your lard be very hot, ſo drop 
them in; you muſt keep them turning while enough, 
and mind that they be not over brown; as you take 
them out lay them on a pewter diſh before the fire 
whilſt you have done; have a little white wine, 
butter and ſugar for the ſauce z grate over them a 
little loaf ſugar, and ſerve them up. 


163. To make a HERB PUDDING. 


Take a good quantity of ſpinage and parſley, a 
little ſorrel and mild thyme, put to them a handful 
of great oatmeal creed, ſhred them tpgether till they 
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be very ſmall, put to them a pound of currants, well eV 
waſhed and cleaned, four eggs well beaten in a jill la 
of good cream; if you would have it ſweet, put in 
a quarter of a pound of ſugar, a little nutmeg, a 
little ſalt, and a handful of grated bread ; then meal 


your cloth and tie it cloſe before you put it 1a to 4 
boil; it will take as much boiling as a piece of beef. h: 
164. To make a PupDiNG for a Hare. of 
Take the liver and chop it ſmall with ſome thyme, - 
parſley, ſuet, crumbs of bread mixt with grated * 
nutmeg, pepper, ſalt, an egg, a little fat bacon pi 
and lemon peel ; you muſt make the compoſition K 
very ſtiff, leſt it ſhould diſſolve, and you loſe your fl 
| pudding. 100 
| 165. To make a BREAD PuppING. 
Take three jills of milk, when boiled, take a 
penny loaf ſliced thin, cut off the out cruſt, put on 1 
the boiling milk, let it ſtand eloſe covered till it be 10 
cold, and beat it very well till all the lumps be Lil 
broke; take five eggs, beat them very well, grate fr 
in a little nutmeg, ſhred ſome lemon peel, and a S* 
quarter of a pound of butter or beef-ſuet, with as 8³ 
much ſugar as will ſweeten it; and currants as 
many as you pleaſe ; let them be well cleaned ; ſo 
put them into your diſh, and bake or ball it, 21 
165. To make CLARE PANCAKES. by 
Take five or ſix eggs, and beat them very well 61 
with a little ſalt, put to them two or three ſpoon- 8 
fuls of cream, a ſpoonful of fine flour, mix it with 10 
a little cream; take your clare and waſh it very fo 
clean, wipe it with a cloth, put your eggs into a ſu 


an, juſt to cover your pan bottom, lay the clare 
in leaf by leaf, whilſt you have covered your pan 
all over ; take a ſpoon, and pour the batter over 
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every leaf till they are. all covered ; when it is done 
lay the brown fide upwards, and ſerve it up. 


167. To make a Lives Puppinc. 


Take a pound of grated bread, a pound of cur- 
rants, a pound and a half of marrow and ſuet toge- 
ther cut ſmall, three quarters of a pound of ſugar, 
half an ounce of cinnamon, a quarter of an ounce 
of mace, a pint of grated liver, and ſome ſalt, mix 
all together; take twelve eggs (leave out half of the 
whites) beat them well, put to them a pint of cream 
make the eggs and cream warm, then put it to the 
pudding, and ſtir it well together, ſo fill them in 
{ſkins ; put to them a few blanch'd almonds ſhred 
fine, and a ſpoonful or two of roſe water, ſo keep 
them for uſe. | 


168. To make OATMEAL FRITTERS. 


Boil a quart of new milk, ſteep a pint of fine 
flour or oatineal in it ten or twelve hours, then beat 
icur eggs in a little milk, ſo much as will make it 
like thick batter, drop them in by ſpoonfuls into 
freſh butter, a fpoontul of butter in a cake, and 
orate ſugar over them; have ſack, butter and ſu- 
var for ſauce. 


169. To make APPLE DUMPLINGS» 


Take half a dozen codlins, or any other good 
apples, pare and core them, make a little cold but- 
ter paſte, and roll it up about the thickneſs of your 
finger, ſo' wrap round every apple, and tie then 
ſingle in a fine cloth, boil them in a little ſalt and 
water, and let the water boi] before you put them 
in; half an hour will boil them; you muſt have 
for ſauce a little white wine and butter ; grate ſome 
ſugar round the dith, and ſerve them up. 


170. To make HERB DUMPLINGS. 


Take à penny loaf, cut eff the out cruſt, and 
the teſt in ſlices, put to it as much hot milk as will 
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Juſt wet it, take the yolks and whites of ſix eggs, 
beat them with two ſpoonfuls of powder ſugar, half 
a nutmeg, and a little ſalt, ſo put it to your bread ; 
take half a pound of currants well cleaned, put them 
to your eggs, then take a handful of the mildeſt 
herbs you can get, gather them ſo equal that the 
talte of one be not above the other, waſh and chop 
them very ſmall, put as many of them in as will 
make a deep green (don't put any parſley among 
them, nor any other ſtrong herb) ſo mix them all 
together and boil them in a cloth, make them about 
the bigneſs of middling apples, about half an hour 


will boil them ; put them into your diſh, and have 


a little candy'd orange, white wine, butter and ſu- 
gar for ſauce, ſo ſerve them vp. 


171. To make MARROW TARITsS. 


To a quart of cream put the yolks of 12 eggs, 
half a pound of ſugar, ſome beaten mace and cin- 
namon, a little ſalt and ſome ſack, ſet it on the 
fire with half a pound ot biſkets, as much marrow, 
a little orange-peel and lemon-peel ; ſtir it on the 
fire till it becomes thick, and when it is cold put 
it into a diſh with puff-paſte, then bake it gently 
in a ſlow oven. | 

172. To make plain FxuIT DUMPLINGS. 


Take as much flour as you would have dumplings 
in quantity, put to it a ſpoonful of ſugar, a little ſalt, 
a little nutmeg, a ſpoonful of light yeaſt, and half a 
pound of currants well waſhed and cleaned, ſo knead 
them the ſtiffneſs you do a common dumpling, you 
muſt have white wine, ſugar and butter for ſauce ; 
you may boil them either in a cloth or without ; ſo 
ſerve them up, 


173. To make OYSTER LOAVES. 
Take half a dozen French loaves, raſp them and 


make a hole at the top; take out all the crumbaa nd 
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try them in butter till they are criſp ; when your 
oyſters are ſtewed, put them into your loaves, co- 
ver them up before the fire to keep hot whilſt you 
want them; ſo ſerve them up. 

They are proper either for a ſide.diſh or middle. 
diſh. 

You may make cockle loaves or muſhroom 
loaves the ſame way. 


174. To make a GOOSEBERRY PUDDING, 


Take a quart of green gooſeberries, pick, cod- 
dle, bruiſe and rub them through a hair ſieve to 
take out the pulp; take ſix ſpoonfuls of the pulp, 
ſix eggs, three quarters of a pound of ſugar, halt 
a pound of clarified butter, a little lemon- peel ſhred 
fine, a handful of bread crumbs or biſcuit, a ſpoon- 
tul of roſe water or orange flour water; mix theſe 
well together, and bake it with paſte round the diſh ; 
you may add ſweetmeats if you pleaſe. 


175. To make an EEL PIE. 


Caſe and clean the eels, ſeaſon them with a lit- 
tle nutmeg, pepper and ſalt, cut them in long pieces 
ou muſt make your pie with hot butter paſte, let 
it be oval with a thin crult ; lay in your eels length 
way, putting over them a little freſh butter; fo 
bake them. 
Eel pies are good, and eat very well with cur- 
rants, but if you put in currants you muit not ute 
any black pepper, but a little Jamaica pepper, 


176. To make a TuRBoT-HtEap Pit. 


Take a middling turbot-head, pretty well cut 
off, waſh it clean, take out the gills, ſeaſon it pret- 
ty well with mace, pepper and ſalt, fo put it into a 
deep diſh with half a pound ot butter, cover it with 
a light puff paſte, but lay none in the bottom: when 
it is baked take out the liquor and the butter that it 
was baked in, put it into a ſauce-pan with a lump 
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of freſh butter and flour to thicken it, with an an- 
chovy and a glaſs of white wine, ſo pour it into 
your pie again over the fiſh ; you may lay round 
halt a dozen yolks of eggs at equal diſtances ; when 
you have cut off the lid, lie it in ſippeis round your 
diſh, and ſerve it up, 


177. To make a caudle fora ſweet VEAL Pig. 


Take about a jill of white wine and verjuice 
mixed, make it very hot, beat the yolk of an egg 
very well, and then mix them together as you 
would do mull'd ale; you muſt {weeten it very 
well, becauſe there is no ſugar in the pie. 


This caudle will do tor any other ſort of pie that 


is ſweet. 


178. To make Sweet-meat TarTs. 
Make a little ſhell-paſte, roll it, and line your 
tins, prick them in the inſide, and ſo bake them; 
when you ſerve them up put in any ſort of ſweet- 
meats, what you pleaſe, 
You may have a different ſort every day, do but 


Keep your ſhells baked by you. 
179. To make ORANGE T arts. 


Take two or three Seville oranges and boi] them, 
ſhift them in the poems to take out the bitter, cut 
them in two, take out the pippins, and cut them in 
ſlices; they muſt be baked in criſp paſte ; when 
you fill the petty-pans, lay in a layer of oranges 
and a layer of ſugar (a pound will ſweeten a dozen 
of ſmall tins, if you do. not put in too much 
orange) bake them in a flow oven, and ice them 


over. 
180. To make a TANSEx another way, 
Take a pint of cream, ſome biſcuits without 


ſeeds, two or three ſpoonfuls of fine flour, nine 
eggs, leaving out two of the whites, ſome nutmeg, 
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and orange flower- water, a liitle juice of tanſey and 


ſpinage, put it into a pan till it be pretty thick, 
then Go or bake it, if fried take care that you do 
not let it be over brown. Garniſh with orange and 
ſugar, ſo ſerve it up. ; 


181. A good PAsTE for TarTs. 


Take a pint of flour, and rub a quarter of a 
ound of butter in it, beat two eggs with a ſpoon- 
ful of double-refined ſugar, and two or three ſpoon- 
fuls of cream to make it into paſte ; work it as lit- 
tle as you can, roll it out thin ; butter your tins, 
duſt on ſome flour, then lay in your paſte, and do 
not fill them too full. 


182. To make tranſparent TarTs. 


Take a pound of flour well dried, beat one egg 
till it be very thin, then melt almoſt three quarters 
of a pound of butter without ſalt, and let it be cold 
enough to mix with an egg, then put it into the 
flour and make your paſte, roll it very thin, when 
you are ſetting them in the oven wet them over 
with a little fair water, and grate a little ſugar ; if 
you bake them lightly they will be very fine. 


183. To make a SHELL PASTE, 


Take halt a pound of fine flour, and a quarter 
| of a pound of butter, the yolks of two eggs and 
one white, two ounces of ſugar finely ſifted, mix 
all theſe together- with a little water, and roll it 
very thin whilſt you can ſee through it; when you 
lid your tarts prick them to keep them from bliſter- 
ing ; make ſure to roll them even, and when you 
bake them ice them, 


184. To make PAS TE for TarTs. 


Take the yolks of five or ſix eggs, juſt as you 
would have paſte in ny} to the yolks of fix 
2 


: 
1 
a 
4 
0 


— — 
— — 
——— 


8 
eggs put a pound of butter, work the butter with 
vour hands till it take up all the eggs, then take 
ſome London flour and work it with your butter 
whilſt it comes to a paſte, put in about two ſpoon» 
fuls of loaf ſugar beat and ſifted, and about half a 
Þll of water; when you have wrought it well toge- 
ther it is fit for uſe. | 

This is a paſte that ſeldom runs if it be even roll. 
ed ; roll it thin but let your lids be thinner than 
your bottoms ; when you have made your tarts, 
prick them over with a pin to keep them from bliſ- 
tering ; when you are going to put them into the 
oven, wet them over with a feather dipt in fair wa- 
ter, and. grate over them a little double refined loaf 
ſugar, it will ice them; but don't let them be bak. 
ed in a hot oven, 


185, A SHORT PASTE for TARTS. 


Take a pound of wheat flour, and rub it very 
imall, three quarters of a pound of butter, rub it 
as ſmall as the flour, put to it three ſpoonfuls of 
loaf ſugar beat and ſifted, take the yolks of four 
eggs, and beat them very well; put to them a 
ſpoonful or two of roſe-water, and as much fair wa- 
ter as will work them into a paſte, then roll them 
thin, and ice them over as you did the other if you 
pleaſe, and bake them in a ſlow oven. 


186. To make a light PasTz for a Veniſon Paſty 
3 or other Pie. 


Take a quarter ofa peck of fine flour, or as much 
as you think you have occaſion for, and to every 
quartern of flour put a pound and a quarter of but- 
ter, break the third part of your butter into the 
flour ; then take the whites of three or four eggs, 
beat them very well to a froth, and put to them as 
much water as will knead the meal ; do not knead 
it over {tiff, then roll in the reſt of your butter, you 
muſt roll it five or fix times over at leaf, and ſtrin- 
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kle a litile flour over your butter every time you 
roll it up, wrap it up the croſs way, and it will be 
fit for ule. | 


187, To make a PASTE for a STANDING PIE. 


Take a quartern of flour or more if you have oc- 
caſion, and to every quartern of flour put a pound 
of butter and a little ſalt, knead it with boiling wa- 
ter, then work it very well, and let it he whilſt it 
is cold, | 

This paſte is good enough for a gooſe pie, or 
any other ſtanding pie. 


188. Alight Pas TE for a Disn PIE. 


Take a quartern of flour, and break into it a 
pound of butter in large pieces, knead it very ſtiff, 
handle it as lightly as you can, and roll it once orc 
twice, then it 1s fit for uſe. 


189. To make CHEESE-CAK Es. 


Take a gallon of new milk, make of it a tender 
curd, wring the whey from it, put it-into a baſon, 
and break three quarters of a pound of butter into - 
the curd, then with a clean hand work the butter 
and curd together till all the butter be melted, and 
rub it in a hair ſieve with the back of a ſpoon till 
all be through ; then take fix eggs, beat them with 
a few {pvontuls of roſe-water or ſack, put it into 
your curd with half a pound of fine ſugar and a nute - 
meg grated ; mix them all together with a little 
ſalt, ſome currants and almonds; then work up 
your paſte oi fine flour, with cold butter and a lit- 
tle ſugar ; roll your paſte very thin, fill your tins 
with the curd, and ſet ther in an oven, when they 
are almoſt enough take them out, then take a quar- 
ter of a pound of butter, with a little roſe-water, 
and part of a half pound of ſugar, let it ſtand on the 
coals till the butter be _— then pour into each 
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cake ſome of it, ſet them in the oven again till they 
be brown; ſo keep them for uſe, 


190. To make Goortn WAFERS, 


Take a pound of fine flour and ſix eggs, beat them 
very well, put to them about a jill of milk, mix it 
well with the flour, put in half a pound of clarified 
butter, halt a pound of powder ſugar, half of a nut- 
meg, and a little ſalt ; you may add to it two or 
three ſpoonfuls of cream; then take your goofer- 
irons and put them into the fire to heat, when they 
are hot rub them ever the firſt time with a little but- 
ter in a cloth, put your batter into one fide of your 
goofer- irons, put them into the fire, and keep turn- 
ang the irons every now and then: (if your irons 
be too hot they burn ſoon) make them a day or two 
before you uſe them, only ſet them down before 
the fire on a pewter diſh before you ſerve them up ; 
have a little white wine and butter for your ſauce, 
grating ſome ſugar over them. 


191. To make common CRD CRHEESE CAKES. 


Take a pennyworth of curds, mix them with a 
little cream, beat four eggs, put to them ſix ounces 
of clarified butter, a quarter of a pound of ſugar, 
halt a pound of currants well waſh'd, and a little le- 
mon-peel ſhred, a little nutmeg, a ſpoonful of roſe 
water or brandy, whether you pleaſe, and a little 
ſalt, mix all together, and bake them in ſmall peity 
Pans. | 


192. CHEESE-CAKES without CURRANTS. 


Take five quarts of new milk, run it to a tender 
curd, thenghang it in a cloth to drain, rub into it a 
pound of butter that is well waſhed in roſe-water, 
put to it the yolks of ſeven or eight eggs, and two 
of the whites; ſeaſon it with cinnamon, nutmeg 
and ſugar. 
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193. To make a CRD PuppiNc. 


Take three quarts of new milk, put to it a little 
earning, as much as will break it, when it is ſcum- 
med break it down with your hand, and when it is 
drained grind it with a muſtard ball in a bowl, or 
beat it in a marble mortar z then take half a pound 
of butter and ſix eggs, leaving out three of the 
whites ; beat the eggs well, and put them into the 
curds and butter, grate in halt a nutmeg, add a lit- 
tle lemon peel ſhred fine, and ſalt, ſweeten it to 

our taſte, — them all together, and bake them in 
little petty pans with faſt bottoms ; a quarter of an 
hour will bake them; you muſt butter the tins very 
well before you put them in; when you diſh them 
up you muſt lay them the wrong ſide upwards on 
the diſh, and ſtick them with either blanched al- 
monds, candied orange or citron cut in long bits, 
and grate a little Joat-ſugar over them. 


194. To make a SLip CoAT CHEESE. 


Take five quarts of new milk, a quart of cream, 
and 2 quart of water, boil your water, then put 
your cream to it 5 when your milk is new milk 
warm put in your earning, take your curd into the 
ſtrainer, break it as little as you can, and let it 
drain, then put it into your vat, preſs it by degrees, 
and lay it in graſs, 


195. To make CREAM CHEESE. 


Take three quarts of new milk, one quart of 
cream, and a ſpoonful of earning, put them toge- 
ther, let it ſtand till it come to the hardneſs of a 
ſtrong jelly, then put it into the mould, ſhifting it 
often into dry cloths, lay the weight of three pounds 
upon 1t, and about two hours after you may lay ſix 
or ſeven poun''s upon it; turn it often into dry 
cloths till night, then take the weight off, and let 
it lie in the mould without weight and cloth till 
morning, and when it is ſo dry that it doth not wet 
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a cloth, keep it in greens till fit for uſe; if you 
pleaſe you may put alittle ſalt into it. 


196. To make PIKE eat like STURGEON. 


Take the thick part of a large pike and ſcale it, 
ſet on two quarts of water to boil it in, put in a jill of 
vinegar, a large handful of ſalt, and when it boils 
put in your pike, but firſt bind it about with coarſe 
incle ; when 17 is boiled you muſt not take off the 
incle or baiſing, but let it be on all the time it is 
in eating; it mult be kept in the ſame pickle it was 
botied In, and if vou think it be not ſtrong enough, 
you muit add a little more ſalt and vinegar, when 
it is col put it upon your Pike, and keep it for uſe ; 
before you boil the pike take out the bone. 

You may do ſcate the ſame way, and in my opi- 
nion it eats more like ſturgeon. 


197. To Collar EELs, 


Take the largeſt eels you can get, ſkin and ſplit 
them down the belly, take out the bones, ſeaſon 
them with a little mace, nutmeg, and ſalt; begin 
at the tail and roll them up very tight, ſo bind them 
up in a little coarſe incle, boi] it in ſalt and water, 
a few bay leaves, a litile whole pepper, and a little 
alegar or vinegar ; it will take an hour boiling, ac- 
cording as your roll is in bigneſs ; when it is boil- 
ed you muſt tie it and hang it up whilſt it be cold, 
then put it into the liquor that it was boiled in, and 
keep it for uſe. : 

1t your eels be ſmall you may roll two or three 
of them together. 


198. To Pot SMELTS. 


Take the freſheſt and the largeſt ſmelts you can 
get, wipethem very well with a clean cloth, take 
out the guts with a ſkewer (but you muſt not take 
out the milt and roan) ſeaſon them with a little 
mace, nutmeg and ſalt, ſo lay them in a flat pot; 
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if you have two ſcore you muſt lay over them five 
ounces of butter ; tie over them a paper, and ſet 
them in a {low oven; if it be over hot it will burn 
them, and make them look black ; an hour will 
bake them; when they are baked you mult take 
them out and lay them on a diſh todrain, and when 
they are drained you muſt put them in long pots 
about the length of your ſmelts; when you lay 
them in, you muſt put betwixt every layer the ſame 
ſeaſoning as you did before, to make them keep ; 
when they are cold cover them over with clarified 
butter, ſo keep them for ule. 


199, To pickle SMELTS. 


Take the beſt and largeſt ſmelts you can get ; 
gut, waſh and wipe them, lay them in a flat pot, 
cover them with a little white wine vinegar, two or 
three blades of mace and a little pepper and ſalt; 
bake them in a {low oven, and keep them for uſe. 


200. To ſtewa PIKE. 


Take a large pike, ſcale and clean it, ſeaſon it in 
the belly with a little mace and falt ; ſkewer it 


round, put it into a oy ſtew-pan, with a pint of 


ſmall gravy, and a pint of claret, two or three blades 
of mace, ſet it over a ſtove with a flow fire, and 
cover it up cloſe ; when it is enough take part of 
the liquor, put to it two anchovies, a little lemon- 
peel ſhred fine, and thicken the ſauce with flour 
and butter; before you lay the pike on the diſh turn 
it with the back upwards, take off the ſkin, and 
ſerve it up. Garniſh your diſh with lemon and 
pickles. 
201. SAUCE for a Pix. 

Take a little of the liquor that comes from the 
pike when you take it out of the oven, put to it 
two or three anchovies, a little lemon-peel ſhred, 
a ſpoonful or two of white wine, or a little juice of 
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lemon, which you pleaſe, put to it ſome butter 
and flour, make your ſauce about the thickneſs of 
cream, put it into a baſon or ſilver boat, and ſet it 
in your diſh with vour pike, you may lay round 
your pike any fort of fried fith, or vroil:d, if you 

ave it; you may have the ſame ſauce for a broiled 


pike, only add alittle good gravy, a few ſhred ca- 


pers, a little parſley, and a ſpoonful or two of oy- 
ſter and cockle pickle, if you have it. 


202, How to roaſt a PixE with the Pudding in the 
Belly. 


Take a large pike, ſcale and clean it, draw it at 
the gills.——To make a Pudding for the Pike. Take 
a large handful of bread crumbs, as much beet-ſuet 
ſhred fine, two eggs, a little pepper and ſalt, a little 
grated nutmeg, a little parſley, ſweet marjoram and 
lemon-peel ſhred fine; ſo mix all together, put it 
into the belly of your p ke, ſkewer it round and 
lay it in an earthen diſh with a lump of butter over 
it, a little ſalt and flour, ſo ſet it in the oven; an 
hour will roaſt it, 


203. To dreſs a Cop's HRA. 


Take a cd's head, waſh and clean it, take out 
the gills, cut it open, and make it to lie flat; if 
ou have no convenience of boiling it you may do 
It in a oven (and it will be as wel; or better) put 
it into a copper diſh or earthen one, lay upon it a 


little butter, (alt and flour, and when it is enough 
take off the ſkiu. 


SAUCE for the Cop's HEAD. 


Take a little white gravy, about a pint of oyſters 
or cockles, a little ſhred lemon-pee}, two or three 
ſpoonfuls of white wine, and about half a pound 
of butter thickened with flour, and put it into your 
boat or baſon. 


* 


ene ee 


9 


( 33 ) 
Another SAUCE for a Cop's HEAD. 


Take a pint of good gravy, a lobſter or crab, 
which you can get, dreſs and put it into your gravy 
with a li:tle butter, juice of lemon, ſhred lemon- 

eel, and a few ſhrimps it you have them: thicken 
it with a little flour, and put it into your baſon, ſet 
the oyſters on one fide of the diſh and this on the 
other ; lay round the head boiled whitings, or an 
fried fiſh 3 pour over the head a little melted but- 
ter. Garniſh your diſh with horſe-radiſh, flices of 
lemon and pickles. 


204. To ſtew Care or TENCRH. 


Take your carp or tench and waſh them, ſcale 
the carp but not the tench, when you have clean- 
ed them wipe them with a cloth, and try them in a 
frying-pan with a liule butter to hardea the ſkin ; 
before you put them into the ſtew pan, put to them 
a little good gravy, the quantity will be according 
to the largeneſs of your diſh, with a jill of claret, 
three or four anchovies at leaſt, a liule ſhred lemon» 
peel, a blade or two of mace, let all ſtew together, 
till your carp be enough, over a (low fire; when it 
is enough take part af the liquor, put 10 it half a 

ound of butter, and thicken it with a little flour; 
fo ſerve it up. Garniſh your diſh with criſp par- 
fley, ſlices of lemon and pickles, 

It you have not the convenience of ſtewing them, 


you may broil them before a fire; only make the 
ſame ſauce. 


205. How to make SAUCE for a boiled SALMON 
or T URBOT. 


Take alittle mild white gravy, two or three an- 
chovies, a ſpoonful of oyſter or cockle pickle, a lit- 
tle ſhred lenion-peel, half a pound of butter, a lit- 
tle parſley and fennel ſhred ſmall, and a little juice 


of lemon, but not too much, for tear it ſhould take 
off the ſweetneſs, 
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206, To make Saucer for Hapnock or Cop, 
either broiled or boiled. 


Take a little gravy, a few cockles, oyſters or 
muſhrooms, put to them a little of the gravy that 
comes from the fiſh, either broiled or boiled, it will 
do very wel: if you have no other gravy, a little cats 
chup and a lump of butter; if you have neither oy- 
ſters nor cockles you may putin an anchovy or two, 


and thicken with flour; you may put ina few ſhred 


capers, or a little mango, if you have it. * 


207. To (ſtew EELS» 


Take your eels, caſe, clean and ſkewer them 
round, put them into a ſtew-pan with a little good 
gravy, a little claret to redden the gravy, a blade or 
two of mace, an anchoyy, and a little lemon- peel; 
when they are enough thicken them with a little 
flour and butter. Garniſh your diſh. with parſley. 


208 To ſpitch-cock EgLs. 


Take your eels, caſe and clean them, ſeaſon 
them with nutmeg, pepper and falt, ſkewer them 
round, broil them before the fire, and baſte them 
with a little butter; when they are almoſt enough 
ftrinkle them over with a little ſhred parſley, and 
make your ſauce of a little gravy, butter, anchovy, 
and a little oyſter pickle if you have it; don't pour 
the ſauce over your eels, put it into a china baſon, 
and ſet it in the middle of your diſh. Garniſh with 
criſp parſley, and ſerve them up. 


209. To boil HERRINGS. 


Take your herrings, ſcale and waſh them, take 
out the milt and roan, fkewer them round, and tie 


them with a ſtring or elſe they will come looſe in 


the boiling and be ſpoiled ; ſet on a pretty broad 
ſtew pan, with as much water as will cover them, 
put to it a little ſalt, he in your herrings with the 
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backs downwards, boil with them the mit and 
roans to lie round them; they will boil in half a 
quarter of an hour over a flow fire, when they ate 
boiled take them up with an 71 ſlice, ſo turn them 
over and ſet them to drain. ake your ſauce of a 
litile gravy and butter, an anchovy, and à little 
boiled parſley ſhred ; put it into the baſon, ſet it 
in the middle of the diſh, lay the herrings round 
with their tails towards the baſon and lay the milts. 
and roans between every herring. Garniſh with 
criſp parſley and lemon; ſo ſerve them up. 


210. To fry HERRINGS. 


Scale and waſh your herrings clean, ſtrew over 
them a little flour and ſalt; let your butter be very 
hot before vou put your herrings into the pan, then 
ſhake them to keep them ſtirring, and fry them over 
a briſk fire ; when they are fried cut off the heads 
and bruiſe them, put to them a jill of ale (but the 
ale muſt not be bitter) add a little pepper and ſalt, 
a ſmall onion or ſhalot, if you have them, and boil 
them all together ; when they are boiled, itrain 
them and put them into your ſaucc-pan again, thick- 
en them with a little flour and butter, put it into a 
baſon, and ſet it in the middle of your diſh ; fry 
the milts and roans together, and lay round your 
herrings. Garniſh your diſh with criſp parſley, 
and ſerve it up. 


211. To pickle HERRIxGsS. 


Scale and clean your herrings, take out the milts 
and roans, and ſkewer them round, ſeaſon them 
with a little pepper and ſalt, put them in a deep 
pot, cover them with alegar, put to them a little 
whole Jamaica pepper, and two or three bay leaves; 


bake them and keep them * uſe. 
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212. To ſlew OysSTziRs. 


Take a ſcore or two of oyſters, according as you 
have occaſion, put them into a ſmall ſtew- pan, 
with a few bread-crumbs, a little water, ſhred 
mace and pepper, a lump of butter, and a ſpoon- 
ful of vinegar (not to make it ſour) boil them all to- 
gether, but not over much, if you do it makes them 
hard. Garniſh with bread n and ſerve them 
UP» | 
| 213. To fry Orarans. | 

Take a ſcore or two of the largeſt oyſters you 
can get, and the yolks of, four or five eggs, beat 
them very well, put to them a little nutmeg, pep- 
per and, ſalt, a ſpoonful of fine flour, and a little 
raw parſley ſhred, fo dip in your oyſters, and fry 
them in butter a light brown. 

They are very proper to lie about either ſtew'd 
oyſters, or any other fiſh, or made diſhes. 


214. OYSTERS in SCALLOP SHELLS. 


Take half a dozen ſmall ſcallop ſhells, lay in 
the bottom of every ſhell a lump of butter, a few 
bread crumbs, and then your oyſters; laying over 
them again a few more bread-crumbs, a little but- 
ter, and a liitle beat pepper, fo ſet them to criſp, 
either in the oven or before the fire, and ſerve them 


up. 
"They are proper for either a ſide-diſh or middle- 
diſh. 
215. To keep HERRING all the year. 
Take trefh herrings, cut off their heads, open 
and waſh them very clean, ſeaſon them with alt, 


black pepper, and Jamaica pepper, put them into 
a pot, cover them with white wine vinegar and 


water, of cach an equal quantity, and ſet them in a 
flow oven to bake ; tic the pot up cloſe and they wall 


keep a year in the pickle, 


(%) 
216. To make artificial STURGEON another way. 


Take ont the bones of a turbot or bret, lay it in 
ſalt twenty-four hours, boil it with good ſtore of 
ſalt ; make your pickle of white wine vinegar and 
three quarts of water, boil them, and put in a lit- 
tle vinegar in the boiling ; don't boil it over much, 
if you do it will make it ſoit; when it is enough 
take it out till it be cold, put the ſame pickle to it, 
and keep it for uſe, 


217. To ſtew MusHROOMS, 


Take muſhrooms and clean them, the buttons 
you may waſh, but the flaps you muſt peel both in- 
ſide and out; when you have cleaned them, pick out 
the little ones for pickling, and cut the reſt in 
1 for ſte ing; waſh them and put them into a 
ittle water; give them a boil and it will take off 
the faintneſs, ſo drain from them all the water, 
then put them into a pan with a lump of butter, a 
little ſhred mace, pepper and falt to your tafte, 
(putting to them a little water, hang them over 2 
flow fire for half an hour, when they are enough 
thicken them with a little flour; ſerve them up 
with ſippets. 


218. To make ALMonp Pops. 


Take a pound of almonds blanched, and beat 
them with ocange-flower water, then take a pound 
of ſugar, and boil them almoſt to a candy height, 
put in your almonds and (tir them on the fire, keep 
ſtirring them till they be {tiff, then take them off the 
fire and ſtir them till they be cold ; beat them a 
quarter of an hour in a mortar, putting to them a 
pound of ſugar ſifted, and a little lemon- peel grat- 
ed, make it into a paſte with the whites of three 
eggs, and beat it into a froth more or leſs as you 
think proper; bake them in an oven almoſt cold, 
and keep them for uſe. 


H 2 


( 88 ) 


219. To pot MusnROOus. 


Take the largeſt muſhrooms, ſcrape and clean 
them, put them into your pan with a lump of but- 


ter, and a little ſalt, let them ſtew over a (low fire 


whilſt they are enough, put to them a little mace 
and whole pepper, then dry them with a cloth, and 
put them down into a pot as cloſe as you can, and 
as you lie them down ſtrinkle in a little falt and 
mace, when they are cold cover them over with 
butter; when you uſe them toſs them up with gra- 
vy, a few bread crumbs and butter; do not make 
your pot over large, but rather put them into two 
pots; they will keep the better if you take the gra- 
vy from them when they are ſtewed. 

They are good for fiſh ſauce, or any other whilſt 
they are freſh. 


220. To fry TRouT, or any other ſort of Fiſh, 


Take two or three eggs, more or leſs according 
as you have fiſh to fry, take the fiſh and cut it in 
thin ſlices, lie it upon a board, rub the eggs over it 
with a feather, and ſtrew on a little flour and ſalt, 
fry it in fine drippings or butter, let the drippings 
be very hot before you put in the fiſh, but do not 
let it burn, if you do it will make the fiſh black : 
when the fiſh 1s in the pan, you may do the other 
ſide with the egg, and as you fry it lay it to drain 


before the fire till all be fried, then it is ready for 


uſe, 
221. To make SAucs for Salmon or Turbot. 


Boil your turbot or ſalmon, and ſet it to drain 
take the gravy that drains from the ſalmon or tur- 
bot, an anchovy or two, a little lemon-peel ſhred, 
a ſpoenful of catchup, and a little butter, thicken 
it with flour the thickneſs of cream, put to it a lit- 
tle ſhred parſley and fennel ; but do not put in your 
parſley and fennel till you be juſt going to ſend it 
up, for it will take off the green. 
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The gravy of all ſorts of fiſh is a great addition 
to your ſauce, ifthe fiſh be ſweet. 


222. To dreſs Cop's Zoos. 


Lie them in water all night, and then boil them, 
if they be fat ſhift them once in the boiling, when 
they are tender cut them in long pieces, dreſs them 
up with eggs as you do ſalt fiſh, take one or two of 
them and cut into ſquare pieces, dip them in egg 
and fry them to lay round your diſh. 

It is proper to lie about any other diſh, 


223. To make SOLOMON GUNDY to eat in Lent, 


Take five or ſix white herrings, lay them in wa- 
ter all night, boil them as ſoft as you would do for 
eating, and ſhift them in the boiling to take out the 
ſaltneſs; when they are boiled take the fiſh from 
the bone, and mind you don't break the bones in 
pieces, leaving on the head and tail; take the white 
part of the herrings, a quarter of a pound of an- 
chovies, a large apple, a little onion ſhred fine, 
or ſhalot, and a little lemon peel, ſhred them 
all together, and lie them over the bones on both 
ſides, in the ſhape of a herring ; then take off the 
peel of a lemon very thin, and cut it in long bits, 
juſt as it will reach over the herrings; you muſt 
lie this peel over every herring pretty thick. Gar- 
niſh your diſh with a few pickled oyſters, capers 
and muſhrocms, if you have any; fo ſerve them up, 


224. SOLOMON GUNDY another way. 


Take the white part of a turkey, or other fowl ; 
}f you have neither, take a little white veal and 
mince it pretty ſmall ; take a little hung beef or 
tongues, {crape them very fine, a few ſhred capers, 
and the yolks of four or five eggs ſhred ſmall, take 
a deli diſh and lie a delf plate in the diſh with the 
wrong ſide up, ſo lie on your meat and other in 
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gredients, all ſingle in quarters, one to anſwer ano- 
ther; ſet in the middle a large lemon or mango, 
ſo lie round your diſh, anchovies in lumps, pickled 
oyſters or cockles, and a few pickled muſhrooms, 
ſlices of lemon and capers ; ſo ſerve it up. 

This is proper for a ſide diſh, either at noon 
or night. 


225. To make Lemon Cntrst Cakes. 

Blanch half a pound of almonds, and beat them 
in a ſtone mortar very fine, with a little roſe , ter, 
put in eight eggs, leaving out five of the whites ; 
take three quarters of a pound of ſugar, and three 
quarters of a pound of butter melted, beat all 
together, then take three lemon ſkins, boiled 
tender, the rind of all, beat them very well, and 
mix them with the reſt,” then put them into your 
paſte. 

You may make a lemon-pudding the fame way, 
only add the juice of half a lemon: Before you 
ſet them in the oven, grate over them a little fine 
loaf ſugar. 

226. To make WHITE GINGER BRrAD. 

Take a little gum-dragon, lay it in roſe- water 
all night, then take a pound of Jordan almonds 
blanched with a little of the gum-water, a pound 
of double-refined ſugar beat and ſifted, an ounce of 
cinnamon beat with a little rofe-water, work it 
into a paſte and print it, then ſet it in a ſtove to 
dry. 

e 227. To make RED Gixcer BREAPD. 

Take a quart and a jill of red wine, a jill and a 
half of brandy, ſeven or eight manſhets according 
to the ſize the bread is, grate them (the cruſt mult 
be dried, beat and ſifted three pounds and a half of 
fugar beat and ſifted, two ounces of cinnamon, and 
two ounces of ginger beat and ſifted, a pound of al- 
monds blanched and beat with roſe water, put the 

read into the liquor by degrees, fiirring it all the 


1 


time, when the bread is all well mixed take it off 
the fire; you muſt put the ſugar, ſpices, and al- 
monds into it, when it is cold print it ; keep ſome 
of the ſpice to duſt the prints with. 


228. To make a GREAT CaAKer. 


Take five pounds of fine flour (let it be dried 
very well before the fire) and fix pounds of currants 
well dreſs'd and rubb'd in cloths after they are waſh- 
ed, ſet them in a fieve before the fire; you muſt 
weigh your currants after they are cleaned, then 
take three quarters of an ounce of mace, two large 
nutmegs beaten and mixed amongſt the flour, a 

ound of powder ſugar, a pound of citron, and a 
pound of candy'd orange (cut your citron and orange 
in pretty large pieces) and a pound of almonds cut 


in three or four pieces long way; then take ſixteen 


eggs, leaving out half of the whites, beat your ſu- 
gar and eggs for half an hour with a little ſalt; take 
three jills of cream, and three pounds and a half of 
butter, melt your butter with part of the cream, for 
fear it ſhould be too hot, put in between a jack and 
a jill of good brandy, a quart of light yeatt, and 
the reit of the cream, mix all your liquors together 
about blood warm, make a hole in the middle of 
your flour, and put in the liquids, cover it halt an 
hour, and let it ſtand to rife, then put in your cur- 
rants and mix all together; butter your hoop, tie 
a paper three fold, and put it at the bottom in your 
hoop; juſt when they are ready to ſet in the oven, 
put the cake into your hoop at three times; when 
you have laid alittle palte ai the bottom, lay in part 
of your ſweet-meats and almonds, then put in a. 
little paſte over them again, and the reit of your 
ſweet-meats and almonds, then lay on the reſt of 


your palte, and [et it in a quick oven; two hours 
will bake it. 
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229. To make Ic EING for this Cake. 


Take two pounds of double refined ſugar, beat 
it, and fift it through a fine ſteve ; put to it a ſpoon- 
ful of fine ſtarch, a pennyworth of gum-arabic, 
beat them all well together ; take the whites of four 
or five eggs, beat them well, and put fo them a 
ſpoonful of roſe water, or orange- flower water, a 
ſpoonful of the juice of lemon, beat them with the 
whites of your eggs, and put in a little to your ſu- 


gar till you wet it, then beat them fur two hours 


whi'ſt your cake is baking; if you make it over 
thin it will run; when you lie it on your cake you 
mult lie it on with a knife; if yon would have the 
iceing very thick, you mult add a little more ſu- 
gar ; wipe off the looſe currants before you put on 
the iceing, and put it into the oven to harden the 
ICE1Ng» 
230. To make a PLUMB CAKE. 

Take five pounds of flour dried and cold, mix 
to it an ounce of mace, half an ounce of cinna- 
mon, a quarter of an ounce of nutmeg, half 
a quarter of an, ounce of Jemon-peel grated, and a 
pound of fine ſugar; take fifteen eggs, leaving out 
leren of the whites, brat your eggs with half a jill 
of brindy or ſack, a litile orange-flower water, or 
roſe water; then put to your eggs near a quart of 
light yeaſt, ſet it on the fire with a quart of cream, 
and three pounds of butter; let your buittr melt in 
the cream, fo let it Rand till new milk warm, then 
ſkim off all the butter and molt of the milk, and mix 
it to your eggs and yeaſt; make a hole in the mid- 
dle of your flour, and put in your yeaſt, ſtrinkle at 
th. top a little flour, then mix 10 it a little falt, fix 

ounds of currants well waſh'd, clean'd, dry'd, 
pick'd, and plump'd by the fire, a pound of the 
delt raiſins ſtoned, and brat them altogether whilſt 
they l-ave the bowl; put in a pound of candy'd 


orange, and half a pound of ciiron cut in long 


and 
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pieces ; then butter the girth and fill it full ; bake 
it in a quick oven, againſt it be enough have an 
iceing ready 1 

231. To make a CaRaway CAR. 


Take eighteen eggs, leave out half of the whites, 
and beat them ; take two pounds of butter, waſh 
the butter clear from milk and falt, put to it a little 
roſe-water, and work your butter very well with 
your hands till it take up ail the eges, then mix 
them in half a jack of brandy and ſack; grate into 
youreggs a lemon rind; put in by degrees (a ſpoon» 
tul at a time) two pounds of fine flour, a pound 
and a half of loaf ſugar, that is ſiſted and dry; when 
you have mixed them very well with your hands, 
take a thible and beat it very well for half an hour, 
till it look very white, then mix to it a few ſeeds, 
fix ounces of caraway comfits, and half a pound of 
citron and 'candy'd orange; then bear it well, but- 
ter your girth, and putit in a quick oven, 

232. To make CAKES to keep all the Year, 


Have in readineſs a pound and four ounces of 
flour well dried, take a pound of butter unſalted, 
work it with a pound of white ſugar till it cream, 
three ſpoonfuls of ſack, and the rind of an orange, 
boil it till it is not bitter, and beat it with ſugar, 
work theſe together, then clean your hands, and 


grate a nutmeg into your flour, put in three eggs 


and two whites, mix them well, then with a paſte- 
pin or thible ſtir in your flour to the butter, make 
them up into little cakes, wet the top with ſack and 
ſtrew on fine ſugar 3 bake them on buntcred papers, 
well floured, but not too much; you may add a 
pound of currants waſhed and warmed. 


233. To make SHREWSBERRY CAKES. 


Take two pounds of fine flour, put to it a pound 
and a quarter of butter (rub them very well) a pound 
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and a quarter of fine ſugar ſifted, grate in a nut- 
meg, beat in three whites of eggs and two yolks, 
with a little roſe-water, and fo knead your paſte 
with it, let it lay an hour, then make it up into 
cakes, prick them and lay them on papers, wet 
them with a feather dipp'd in roſe-water, and grate 
over them a little fine ſugar ; bake them in a {low 
oven, either on tins or paper. 


234. To make a fine Care. 


Take five pounds of fine flour dried, and keep it 
warm; four pounds of loaf ſugar pounded ; ſifted 
and warmed ; five pounds of currants well cleaned 
and warmed before the fire; a pound and a half of 
almonds blanch'd, beat, dried, flit and kept warm ; 


five pounds of good butter well waſh'd and beat from 


the water; then work it an hour and a half till it 
comes to a fine cream; put to the butter all the ſu- 
gar, work it up, and then the flour, put in a pint 
of brandy, then all the whites and yulks of the eggs, 
mix all the currants and almonds with the reſt. 
There muſt be four pounds of eggs in weight in 
the ſhells, the yolks and the whites beat them ſepa- 
rate, the whites beat to a frotn ; you mult not ceaſe 
beating till they are beat to a curd, to prevent oll- 
ing; to this quantity of cake put a pound and a 
half of orange peel and citron thred, without plumbs, 
and half a pound of caraway feeds, it will require 
four hours baking, and the oven mult be as hot as 
for bread, but let it be well flaked when it has re- 
mained an hour in the oven, and ſtop it cloſe ; you 
may ice it if you pleaſe, 
235. To make a SEED CAKE. 


Take one quartern of fine flour well dried before 
the fire, when it is cold rub in a pound of butter; 
take three quarters of a pound of caraway comfits, 
ſix ſpoonfuls of new yeaſt, ſix ſpoonfuls of cream, 
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the yolks of ſix eggs and two ,whites, and a little 
ſack ; mix all theſe together in a very light paſte, 
ſet it before the fire till it riſe, and ſo bake it in 95 


tin. 
236. . ordinary PLows Car. 


Take a pound of flour well dried before the fire, 
a pound of currants, two pennyworth of mace and 
cloves, two eggs, four ſpoonfuls of good new yeaſt, 
half a pound ot butter, half a pint of cream, melt 
the butter, warm the cream, and mix altogether in 
a very light paſte, butter your tin before you put it 
in; an hour will bake it. 


237. To make an ANGELICA CAKE. 


Take the ſtalks of angelica, boib and green them 
very well, put to every pound of pulp a pound of 
Joaf-ſugar beaten very well, and when you think it 
is beaten enough, lay them in what faſhion you 
pleaſe on glaſſes, and as they candy turn them. 


238. To make KING CAKES. 


Take a pound of flour, three quarters of a pound 
of butter, half a pound of ſugar, and half a pound 
of currants, well cleaned ; rub your butter well 
over your flour, and put in as many yolks of eggs 
as will lythe them, then put in your ſugar, cur. 
rants, and ſome mace, ſhred in as much as will 
give them a taſte, ſo make them up in little round 
cakes, and butter the papers you lie them on. 


239 To make BREAKFAST CAKES. 


Take a pound of currants well waſhed (rub 
them in a cloth till dry) a pound of flour dried 
before a fire, take three eggs, leave out one of 
the whites, four ſpoonfuls of new yeaſt, and 
four ſpoonfuls of ſack or two of brandy, beat the 
ycaſt and eggs well together; then take a jill of 
cream, and ſomething above a quarter of a pound 
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of butter, ſet them on a fire, and ſtir them till the 


butter be melted, but do not let them boil, grate a 


large nutmeg into the flour, with currants, and five 
ſpoonfuls of ſugar ; mix all together, beat it with 


your hand till it leave the bowl, then flour the tins 
you put the paſte in, and let them ſtand a little to 
riſe, then bake them an hour and a quarter. 


240. To make MAcAROONS. 


Take a pound of blanched almonds and beat them, 
t ſome roſe-water in while beating they muſt not 
be beaten too ſmall) mix them with the whites of 
five eggs, a pound of ſugar finely beaten and ſifted, 


and a handful of flour, mix all theſe very well toge- 


ther, lay then on wafers, and bake them in a very 
temperate oven (it muſt not be ſo hut as for man- 
chet) then they are fit for uſe. 


241. To make Wicgs. 


Take two pounds of flour, a pound of butter, a 
pint of cream, four eggs (leaving out two of the 
whites) and two ſpoonfuls of yeaſt, ſet them to riſe 
a little z when they are mixed add half a pound of 
ſugar, and half a pound of caraway comfits, make 
them up with ſugar; and bake them in a dripping 
pan. 


242. To make RASP BERRY CAKES. 


Take raſpberries, bruiſe them, put them in a 
pan on a quick fire whilit the juice be dried up, then 
take the ſame weight of ſugar as you have of raſp- 
berries, and ſet them on a flow fire, let them boil 
whilſt they are pretty ſtiff ; make them into cakes, 
and dry them near the fire, or in the ſun. 


243- To make Queen Cakes. 


Take a pound of fine flour dry'd well before the 
fire, nine eggs, a pound of loaf-ſugar beaten and 
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ſifted, put one half to your eggs and the other to 
your butter; take a pound of butter and melt it 
without water, put it into a ſtone bowl, when it 1s 
almoſt cold put in your ſugar, and a ſpoonful or 
two of roſe water ; beat it very quick for half an 
hour, till it be as white as cream ; beat the eggs 
and ſugar as long and very quick, whilſt they be 
white ; when they are well beat mix them all to- 
gether ; then take half a pound of currants cleaned 
well ; and a little ſhred mace, ſo you may fill one 
part of your tins before yeu put in your currants 3 
you may put a quarter of a pound of almonds ſhred 
(if you pleaſe) into them that are without the cur- 
rants; you may ice them if you pleaſe, but do not 
Jer the iceing be thicker than you may lie on with a 
little bruſh. 


244. To make a Biscvit Cake. 


Take a pound of fine flour dry'd before the fire, 
a pound of loaf ſugar beaten and ſifted, beat nine 
eggs and a ſpoouful or two of roſe water with the 
ſugar for two hours, then put them to your flour 
and mix them well together; put in an ounce of 
caraway feeds, then put it into your tin and bake it 
an hour and a half in a pretty quick oven. 


245. To make CrRaAckNELs. 


Take half a pound of fine flour, half a pound of 
fugar, two ounces of butter, two eggs, and a few 
caraway feeds ; (you muſt beat and fift the ſugar) 
then put it to your flour and work it to paſte ; roll 
them as thin as you can, and cut them ont with 
qucen-cake tins, lie them on papers and bake 
them in a flow oven. 

They are proper to eat with chocolate. 
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246. To make PoRTUGAL CAkxs. 


Take a pound of flour, a pound of butter, a 
pound of ſugar, a pound of currants well cleaned, 
and a nutmeg grated ; take half of the flour and 
mix it with ſtigar and nutmeg, melt the butter and 
put into it the yolks of eight eggs very well beat, 
and only four of the whites, and as the froth riſes 
put it into the flour, and do ſo till all is in; then 
beat it together, ſtill ſtrewing in ſome of the other 
half of the flour, and beat it till all the flour be in, 
then butter the pans and fall them, but do not b:ke 
them too much; yuu may ice them if you pleaſe, 
or you may ſtrew caraway comfits of all foits on 
them when they go into the oven. The currants 
mult be plump'd in warm water, and dried before 
the fire, then put them into your cakes, 


247. To make PLUMB CAKES another way, 


Take two pounds of butter, beat it with a little 
roſe-water and orange flour-water till it be like 
cream, two pounds of flout dried before the fire, a 
quarter of an ounce of mace, a nutmeg, hali a 
pound of loaf- ſugar beat and fiited, fifteen eggs (beat 
the whites by themſelves aid yoiks with your ſugar) 
a jack of braudy and as much lack, two pounds of 
currants very well cleaned, and half a pound of al- 
monds blanched and cut in two or three pieces 
length way, ſo mix all together, and put it into 
your hoop or tin z vou may put in halt a pound of 
candy d orange and citron it you pleaſe 3 about an 
hour will bake it in a quick oven; if you have a. 
mind io have it iced, a pound of ſugar Will ice it. 


248. To make a GIS GER BRTLTAD CAKE, 


Take two pounds of treacle, two pounds and a 
quarier ©: flu, an ounce of beat ginger, three 
quarters of a pound of ſugar, two ounces of corlan- 
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der ſeeds, two eggs, a pennyworth of new ale with 
the yeaſt on it, a glaſs of brandy, and two ounces 
of lemon-peel, mix all theſe together in a bowl, and 
ſer it to riſe for half an hour, then put it into a tin 
to bake, and wet it with a little treacle and water ; 
if you have a quick oven an hour and a halt will bake 
it. 

249. To make CHOCOLATE CREAM, 


Take four ounces of chocolate, more or leſs, ac- 
cording as you would have your diſh in bignels, 
grate it and boil it in a pint of cream, then mill it 
very well with a chocolate ſtick ; take the yolks of 
two eggs and beat them very well, leaving out the 
ſtrains, put to them three or four ſpoonfuls of cream, 
mix them all together, ſet it on the fire and keep 
ſtirring it till it thicken, but do not let it boil ; you 
muſt ſweeten it to your taſte, and keep ſtirring it 
till it be cold, ſo put it into your glaſſes or china 
diſhes, which you pleaſe, 


250 To make WHITE Lemon CREAM. 


Take a jill of ſpring water and a pound of fine 
ſugar, ſet it over the fire till the ſugar and water bu 
diſſolved, then put the juice of four good lemons to 
your ſugar and water, the whites of four eggs well 
beat, (et it on the fire again, and keep it {turing 
one way ill it juſt ſimmers aud does not boil, ftra'n 
it thro? a fine cloth, then put it on the fire again, 
adding to it a ſpoonful of orange flower water, ftir 
it till it thickens on a flow fire, then ſtrain it into ba- 
ſons or glalles for your uſe, do not let it boil, it you 
do it will curdle. 


251. To make CREAM CuRDS, 


Take a gallon of water, put to it a quart of new 
milk, and a little ſalt, a pint of ſweet cream aud 
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eight eggs, leaving out half of the whites and ſtrains, 
beat them very well, put to them a pint of ſour 
cream, mix them very well together, and when 
your pan is juſt at boiling (but ii muſt not boil) 
put in the ſour cream and your eggs, ſtir it about to 
keep it from {<ttling to the bottom ; let it ſtand till 
it beg ins to riſe up, then have a little fair water, 
and as they riſe keep putting it in whilſt they be 
well riicn, then 1. ke them off the hre, and let them 
ſtand a litile to ſadden; have ready a ſieve with a 
clean cloth over it, and take vp the curds with a 
ladle or egg-flicer, whether you have; yu muſt 
always make then: the night before you uſe them 3 
this quantity will make a large dith it your cream 
be good; if you think „gur curds be too thick, mix 
to them two or th:ice (poontuls of good cream, he 


S 
them upon a china dith in lumps ; ſo ſerve them up. 


252. To make APPLE CREAM. 


Take half a dozen of large apples (codlings or 
any other apples that will be ſolt) cuddle them; 
when they are cold take out the pulp; then take the 
whites of four or five eggs (leaving out the ſtrains 
three quarters of a pound of double refined ſugar 
beat and ſifted, a ſpoonful or two of roſe water 
and grate in a little lemon=-peel, ſo beat all toge- 
ther for au hour, until it be white, then lay it on a 
china dith, fo ſerve it up. 


253. To fry CREAM to eat hot. 


Take a pint of cream and boil it, three ſpoonfuls 
of fine flour, mixed with a little milk, put in three 
eggs, and beat them very well with the flour, a lit- 
tle ſalt, a ſpoonful or two of fine powder ſugar, 
mix them very well ; then put your cream to them 
on the fire and boil it; then beat two eggs more 
very well, and when you take your pan off the fire 
ſtir them in, and pour them into a large pewter 
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diſh about half an inch thick ; when it is quite cold 
cut it out in ſquare bits and fry it in butter, a light 
brown; as you fry them ſet tnem before the fire to 
keep hot and criſp, ſo diſh them up with a little white 
wine, butter and ſugar for your ſauce, in a china cup, 
ſet it in the midſt, and grate over ſome loat-ſugar, 


254. To make Rick or ALMOND CREAM. 


Take two quarts of cream, boil it with what 
ſeaſoning you pleaſe, then take it from the fire and 
ſweeten it, pick out the ſeaſoning and divide it into 
two parts, take a quarter of a pound of blanched 
almonds well beat with orange-flour water, ſet that 
on the fire, and put io it the yolks of four eggs 
well beat ani (trained, keep it itirring all the time 
it is on the fire, when it riſes to boil take it off, (tir 
it a little, then put it into your baſon, the other 
half ſet on the fire, and thicken it with flour of 
rice; when you rake it off put to it the juice of a 
lemon, orange flour water or ſack, and tir it ull 
it be cold, then lerve it up. 


25+ To make CALe's Foor JELLY. 


Take four calt* fect and dre's them, boil them 
in ſix quarts of water ov-r a {þw tire, whilit all the 
bones will! come out, and hast the water be boiled 
a ay, (train it imo a {ton} bowl, then put to then 
tao or three quarts mote water, and let # boil 
away to ohe: It you wan a arge quaivity 41 flum- 
mery or jelly at one ti ne, take two Cali's (cer m ey 
it will make your ſtock the ttonget ; you muſt 
make your itock the day betore you ule it, and be. 
fore you Put your (tock 1469 the pa take off tay tat, 
and pur eit into your Pill tG melt, lake the Whites 
of eignt or ten eggs, guilt as you nave jelly m q an- 
tity (tor tune moe nds you have Makes your 
jeliy the hier) beat out wits to a troth, aud put 
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to them five er fix lemons, according as they are 
of goodneſs, a little white wine or rheniſh, mix 
them well rogether (but let not your ſtock be too 
hot when you put them in) and ſweeten it to your 
taſte ; keep it ſtirring all the time whilſt it boil ; 
take your bag and dip it in hot water, and wring it 
well out, then put in your jelly, and keep it ſhifting 
whilſt it comes clear; throw a lemon- peel or two 
into your bag as the jelly is coming off, and put in 
ſome bits of peel into your glaſſes. 
You may make hartſhorn jelly the ſame way. 


256. To make OrRanct CREAM. 


Take two ſeville oranges, and peel them very 
thin, put the peel into a pint of fair water, and 
let it lie for an hour or two; take four eggs, and 
beat them very well, put to them the juice of three 
or four oranges, according as they are in goodneſs, 
and ſweeten them with donble-ref:n'd ſugar to your 
taſte mix the water and fuyar together, and ſtrain 
them thro' a fine cloth into y ur tankard, and ſet it 
over the fire as you did the lemon cream, and put 
it into your glaſſes for uſe. 


257. To make Yellow LEMON CREAM. 


Take two or three temons, according as they are 
in bigneſs, take off the peel as thin as you can from 
the white, put it into a pint of clear water, and let 
It lay three or four hours, take the yo!'ks ot three or 
four eggs, beat them very «ell, about ght Ounces 
of double re fin d ſugar, put it ito your water to 
d:iTlve, and a fpoonful or wo of roſe water or 
orange flower-water, which you can get, mix all 
together with the juice of two of your lemons, and 
If your lemons prove not good, put in the juice of 
three, ſo {train them through a fine cloth into a 
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filver tankard, and ſet it over a ſtove or chafing 
diſh, ſtirring it all the time, and when it begins to 
be as thick as cream take it off, but don't let it boil, 
if you do it will curdle, tir it whilſt it be cold, and 
put it into glaſſes for uſe. 


258. To make White LEMON CREAM another 
way. 

Take a pint of ſpring water, and the whites of 
fix eggs, beat them very well to a froth, put them 
to your water, adding to 1t half a pound 0: d-mibles 
refhin'd ſugar, a ſpoonful of orange flower- water, 
and the juice of three lemons, fo mix all together, 
an. itrain- them through a fine cloth into your filver 
tankard, ſet i: over a flow fire in a chafing diſh, 
and keep ſtirring it all the time; as you ſce it thick- 
ens take it off, it will (ſooner curdle than be yellow, 
ſtir it unt] it be cold, and put it in ſmall jelly 
glaſlles for uſe 


259. To mike Sato CUuSTARDS. 


Take two oun es of fago, walh it in a little wa- 
ter, ſet it on to cree in a pint of milk, and let it 
cree till it be tender, when it ie cad put tei three 
jills of cream, boil it all 1ogether with a blade or 
two of mace, or a (lick of cinnamon ; take fix eggs, 
leave out the itrains beat them very weil, mix a lit- 
tle of your cream ame ngit your cgs, then mix all 
together, keep ſtirting it as you put it in, ſo fer it 
over a llow fire, and itir it abobt whillt it be the 
thickneſs of goud cream you mult not ct it boil 3 
when you take it (ff the hie put in a tra cup full 
of orandy, and fuceten it t » your taſte, then put it 
into pots or plalles tor ule. You may have halt the 
quantity if you pleale. | 


260 To make ALM ND CusSTARDS. 


Boil two quarts of ſweet cream with a ſtick of 
einnamon ; take eight eggs, leaving out all the 


whites but two, beat them very well ; take fix 
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eunces of Jordan almonds, blanch and beat them 
with a little roſe-water, {+ vive them a boil in your 
cream; put in half a pound of powder ſugar, and 
a little of your cream am-»ny(t your eggs, mix alto- 
gether, and ſet them over a fl fire, ſtir it all the 
time until it be as thick as crcain, but don't let it 
boil ; when you take it off put in a little brandy to 
your taſte ſo put it ir to your cups tor ule, 
You may make rice-cultard the ſame way, 


261. To make a Sack PosstrT. 


Take a quart of cream, boil it with two or three 
blades of mace, and grate in a long biſcuit ; take 
eight eggs, leave out half the whites, bear them 
very well, and a pint of gooſeberry vine, make it 
hot, ſo mix it well with your eggs, ſet it over 2 
flow fire, and ſtir it about till it be as thick as cuſ- 
ard ; ſet a dith that js. deep over a ſtove, pur in 
your ſack and eggs, when vour cream is boiling hot, 
put it to your ſack by degrees, and (tir it all the 
time it ſtands over your ſtove, until it be thorough 
ly hot, but don't let it boil ; you muſt make it 
about half an hour before you want it ; let it upon 
a hot hearth, and then it will be as thick as cuſtard; 
make a little froth of cream, io lay over the poller ; 
when yd aiſh it up {wecten it to your taite ; you 
may make it without biſcuit if you pleaſe, aud don't 
lay on your froth till you ferve it up 


262. To make a Lemon PossErT. 


Take a pint of good thick cream, grate into it 
the outermoſt ſkin of two lemons, and ſqueeze the 
Juice into a jack of white wine, and {weetei it 10 
y ur tate ; take the whites of two eggs without the 
ſt: ains, beat them to a froth, fo whiſk them all to- 
g-iher in a (tone bos! tor halt an hour, then put 
ti. em into glatles {for ule, 


| 
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263. To make WrireT SILLABUBS, 


Take two porringers of cream and one of white 
Wine, grate in the ſkin of a lemon, take the whites 
of three eggs, ſweeten it to your taſte, then whip 
it with a whiſk, take off the froth as it riſes, and 
put it into your fillabub glaſſes or pots, Whether 
you have, then they are fit for uſe. 


264. To make Al MOND BUTTER. 


Take a quart of cream, and half a pound of al- 
monds, beat them with the cream, then ſtrain it, 
and boil it with twelve yolks of eggs and wo whites, 
till it curdle, hang it up in a cloth till morning and 
then ſweeten it; yo! may rub it through a ſieve 
with the back of a ſpoon, or ſtrain it through a 
coarſe cloth. 


265. To make Black Cars. 


Take a dozen of middling pippins and cut them 
in two, take out the cores and black ends, lay them 
with the flat fide downwards, ſet them in the oven, 
and when they are about half roaſted take them out, 
wet them over with a little roſe water, and grate 
over them loaf ſugar, pretty thick, ſet them into 
the oven again, and let them ſtand till they are 
black; when you ſerve them up, put them either 
into cream or cuſtard, with the black ſide upwards, 
and ſet them at equal diſtances, 


265. To make Sauces for Tame Ducks. 


Take the necks and gizzards of your ducks, a 
ſcrag of mutton if you have it, and make a little 
ſweet gravy, put to it a few bread crumbs, a ſmall 
onion, and a little whole pepper, boil them for half 
a quarter of an hour, put to them a lump of butter, 
aud if it is not thick enough a little flour, ſo falt it 
to your taſte, 
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267. To make Sauce for a Green Gooſe, 


Take a little good gravy, a little butter, and a 
few ſcalded gooſeberries, mix all together, and put 
it on the diſh with your gooſe. 


268. To make another Sa uck for a Green Gooſe. 


Take the juice of ſorrel, a little butter, and a 
few ſcalded gooſeberries mix them together, and 
ſweeten it to your taſte ; you muſt not let it boil 
after you put in the ſorrel, if you do it will take 
off the green. 

You muſt put this ſauce into a baſon. 


269. To mike ALMonD FLUMMERY. 


Take a pint of ſtiff jelly made of caif's feet, put 
to it a jill or better of good cicam, and four ounces 
of almonds, blanch and beat them fine with a little 
roſe-water, then put them to your cream and jelly, 
le! them boil together tot half a quarter of an hour, 
and (wceten it to your taſte ; ſtrain it through a fine 
cloth, and kcep it ſtirring till it be quite cold, put 
it in cups and let it ſtand all night, looſen ii in 
warm water and turn it out in'o your diſh fo ſerve 
it up, and prick it with blanch'd almonds, 


270. To make Carr's Foor Flummery. 


Take two calf's feet, when they are dreſs'd, put 
tw quarts of water to them, boil them over a ſlow 
fire till half or better be conſumed ; when your ſtock 
is cold, if it be too ſtiff, ou may put to it as much 
cream as jelly, boil them together with a blade or 
tuo of mace, ſweeren it 0 your tate with loaf ſu- 
gar, (train it through a fing cl th, ſtir it whilit it be 
cold, and turn it out but firſt looſen it in warm water, 
and put it into your diſh as you did the flummery. 
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271. To ſtew SPINAGE with POACHED Eccs, 
Take two or three han diuls of young ſpiuage, pick 
it from the ſtalks, waſh and drain it very clean, put 
it into a pan with a lump of butter, and a lutle ſalt, 
keep ſtirring it all the time whilit it be enough, then 
take it out and ſqureze out the water, chop it and 
ſtir in a little mote butter. lay it in your diſh in 
quarters, and betw xi every quarter a poached egg 
and lay one in the middle; try ſome ſippets of 
white bread and prick them in your ſpinage, ſo 
ſerve them up. 


1 his 1s proper for a fide diſh either for noon or 
night. 


272. To make RATATIA DRoOrsS. 


Take halt a pound of the beit Jordan almonds, 
and four ounces ot bitter al »onds, blanch and ſet 
them bet--re the fire to dry, beat them in a marvle 
mortar wich a little white ot an egg, then put to 
them half a pound of powder ſugar, and beat them 
all together to @ pretty ſliff paſte; you may beat 
your white fegg ver, ell betore yu put it in, 
ſo take it cut, roll it wita your hand upon a board 
wit a |'tile ſugar, then cut them in pieces, and lay 
them on iheet+ of tin vor paper, at equal diſtances, 
th.t they don't touch one anotuer, and ſet them in 
a {low ovrn to vake, h 


273 Tot'y AKTICHOKE BOTTOMS. 


T.kr artichoke voitums when hey are at the full 
growth, and voll them 4s you would do for cating, 
pull off ine leaves »nd take du the choke, cut off the 
{taiks as cloſe as you can tron the bottom, take 
two or ire eggs, beat them very well, ſo di 
your r 1 hiokes 1 E and He Oer Liem a litile 
pepe ail, tiy them in butter, fume whoie aud 
{ome in halves; lerve them up with @ little butter 
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in a china cup, ſet it in the middle of your diſh lay 
your artichokes round, and ſerve them up. 
They are proper for a ſide-diſh either noon or 
night. 

274. To fricaſſee ARTICHOKES. 


Take artichokes, and order them the ſame way 
as you did for frying, have ready in a ſtew-pan a 
few morels and truffles, ſtewed in brown gravy, ſo 


put in your artichokes, and give them a ſhake all to- 


gether in your ſtew-pan and ſerve them up hot, 
with ſippeis round them. 


275. To dry ArTicnoxt Borrous. 


Take the largeſt artichokes you can get, when 
they are at their full growth, boil them as you would 
do for eating, pull off the leaves and take out the 
choke ; cut off the ſtalk as cloſe as you can, lay 
them on a tin dripping pan, or an earthen diſh, ſet 
them in a {low oven, for if your oven be too hot it 
will brown them, you may dry them before the fire 
1f you have conveniency ; when they are dry put 
them 1n paper bags, and keep them for uſe. 


276. To ſtew AppLEs. 


Take a pound of double refin'd ſugar, with a pint 
of water, boil and ſkim it, and put into it a pound of 
the largeſt and cleareſt pippins, pared and cut in 


halves; if little, let them be whole; core them 


and boil them with a continual froth, till they be 
as tender and clear as you would have them, put 
in the juice of two lemons (but firſt take out the 
mites a little pee] cut like threads, boil down 
our ſyrup as thick as you would have it, then pour 
t over your apples; when you diſh them, ſtick 
them with little bits of candy'd orange, and ſome 
with almonds cut in long bits, ſo ſerve them up. 


You muſt ſte them the day before you uſe them. 
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277. To ſtew AypPLEs another way. 


Take kentiſh pippins or John apples, pare and 
flice them into fair water, ſet them on a clear dire, 
and when they are hoile l to maſh let the liquor run 
through a hair ſieve; boil as many apples thus as 
will make the quantity of liquor you would have g 
to a pint of this liquor you muſt have a pound of 


double refin'd loaf ſugar in great lumps, wet the 


lumps of ſugar with the pippin liquor, and ſet ic 
over a gentle fire, let it boil, and ſkim it well g 
whilſt you are making the jelly, you muſt have 
your whole pippins boiling at the ſame time; (they 
muſt be the faireſt and belt pippins you can get) 
ſcope out the cores, and pare them neatly, put 
them into fair water as you do them; you muſk 
likewiſe make a ſyrup ready to put them into, the 
quantity as you think will boil them in clear ; make 
the ſyrup with double refin'd ſugar and water, Tie 
up your whole pippins in a piece of fine cloth or 
muſlin ſeverally, when your lugar and water boils 
put them in, let them boil very faſt, ſo faſt that the 
ſyrup always boils over them; ſometimes take them 
off and then ſet them on again, let them boil till they 
be clear and tender ; then take off the muſlin they 
were tied up in, and put them into glaſſes that will 
hold but one in a glaſs; then ſee if your jelly of 
Ju apples be boiled to jelly enough, if it be, 
queeze in the juice of two lemons, and let it have 
a boil ; then. ſtrain it through a jelly bag into the 
glaſſes your pippins are in; you muſt be ſure that 
your pippins be well drained from the ſyrup they 
were boiled in; before you put them into the glaſſes, 
you may, if you pleaſe, boil little pieces of lemon- 
peel in water till they be tender, and then boil 
them in the ſyrup your pippins were boiled in; 
then take them out and Jay them upon the pippins 
before the jelly is put in, and when they are cold 
paper them up. a 
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278. To make PLums Grver, 


Take halt a pound of pearl barley, Ie it on te 
cree ; put to it three quarts of water; when it is 
boiled a while, ſhift it into another freſh water, 
and put to it three or four blades of mace, a little 
lemon-peel cut in long pieces, ſo let it boil whilſt 
the barley be very ſoft ; it it be too thick you may 
add a little more water; take half a pound of cur. 
rants, waſh them well and plump them, and put to 
them your barley, half a pound of raiſins and ſtone 
them; let them boil in the gruel whilſt they are 
plump, when they are enough put to them a little 
white wine, a lutle Juice of lemon, grate in half a 
nutmeg, and {weeten it to your taſte, ſo ſerve them 
up. b | 
279. To make RICE GrvuEL. 

Boil half a pound of rice in two quarts of ſoft 
water, as ſoft as you would have it tor rice-milk, 
with ſome ſlices of lemon- peel, and a ſtick of cin— 
namon ; add to it a litile white wine and juice of 
lemon to your taſte, put in alittle candy'd orange 
ſliced thin, and ſweeten it with fine powder ſugar ; 
don't let it boil after you put in your wine and le- 
mon, put it in a china diſh, with five or ſix ſlices 
of lemon, ſo ſerve it up. 

280. To make Scorch CUSTARD, to eat hot for 
Supper. 

Boil a quart of cream with a ſtick of cinnamon, 
and blade of mace; take ſix eggs, both yolks and 
whites (leave out the ſtrains) and beat them very 
well, grate a long biſcuit into your cream, give it 
a boi] before you put in ycur eggs, mix a little of 

our cream amongſt your eggs before you put em 
in, ſo let it over alluw fire, {tirring it about whitſt 
it be thick, but don't let it boi] ; take halt a pound 
of currants, Walh them very well and pluwp them, 
then put them to your cvitard ; you mult let your 
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cuſtard be as thick as will bear the currants, that 
they don't ſink to the bottom; when you are going 
to diſh it up, put in a large glaſs of ſack, ſtir it very 
well, and ſerve it up in a china baſon. 


281. To make a diſh of Murr'Dp MILkE. 


Boil a quart of new milk with a ſtick of cinna- 
mon, then put to it a pint of cream, and let them 
have one boil together, take eight eggs (leave out 
half of the whites and all the ſtrains) beat them very 
well, put to them a jill of milk, mix all together, 
and ſet it over a flow fire, ſtir it whilſt it begins to 
thicken like cuſtard, {weeten it to your taſte, and 
grate in half a nutmeg ; then put it into your diſh 
with a toaſt of white bread, | 

This 1s proper for a ſupper, 


282. To make a LEATCH. 


Take two ounces of iſinglaſs and break it into 
bits, put it into hot water, then put half a pint of 
new milk into the pan with the iſinglaſs, ſet it on 
the fi:e ta boil, and put into it three or four ſticks 
of good cinnamon, two blades of mage, 2 nutmes 

uartered, and two or three cloves, boil it till the 
ifinglaſs be diſſolved, run it throagh a hair-fieve 
into a large pan, then * to it a yore of cream 
ſweetened to your taſte with loaf-ſugar, and boil 
them a while together; take a 3 of a pound 
of blanch'd almonds beaten in r{e-water, and ſtrain 
out all the Juice of them into the cream on the fire 
and warm it, then take it off and ſtir it well toge- 
ther; when it has cooled a little take a broad ſhal- 
low diſh and put it into it through a hair-ſteve, when 
it is cold cut it in long pieces, and lay it acroſs 


whilſt you have a pretty large diſh ; ſo ſerve it up. 
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Sometimes a leſs quantity of iſinglaſs will do, ac- 
cording to the goodneſs : Let it be the whiteſt and 
cleareſt you can get, 

00 muſt make it the day before you want it for 
ule, 


283. To make ScoTCH OysTERs. 


Take two pounds of the thick part of a leg of 
veal, cut it in little bits clear from the ſkins, and 
5 it in a marble mortar, then ſhred a pound of 

eet ſuet and put to it, and beat them well together 
11]] they be as fine as paſte ; put to it a handful of 
bread crumbs and two or three eggs, ſeaſon it with 
mace, nutmeg, pepper and ſalt, and work it well 
together; take one part of your forc'd-meat and 
wrap it in the kell, about the bigneſs of a pigeon, 
the reſt make into little flat cakes and fry them; the 
rolis you may either broil in a dripping-pan, or ſet 
them in an oven; three are enough in a diſh, ſet 
them in the middle of the diſh, and lay the cakes 
round, then take ſome ſtrong gravy, fhred in a few 
capers, & two or three muſhrooms or oyſters if you 
have any, ſo thicken it uy with a lump ot butter, and 
lerve it up hot. Garniſh your diſh with pickles, 


284. To boil BRoccoL1. 


Take broccoli when it is ſeeded, or at any other 
time; take off all the low leaves of your ſtalks and 
tie them up in bunches as you do aſparagus, cut 
them the ſame length you peel your ſtalks; cut 
them in little pieces and boil them in ſalt and water 
by themſelves ; you muſt let your water boil before 
you put them in; boil the heads in ſalt and water, 
and let the water boil before you put in the broc- 
coli; put in a little butter; it takes very little boil- 
ing, and if it boil too quick it will take off all the 
heads; you muſt drain your broccoli through a 
fieve as you do aſparagus ; lie the ſtalks in the mid- 
dle, and the bunches round it, as you would do al- 
paragus. 33 
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F This is proper either for a fide diſh or a middle 
diſh, 


285. To boil SAvoy SPROUTS, 


If your ſavoys be cabbag'd, dreſs off the out 
leaves and cut them in quarters; take off a little of 
the hard ends, and boil them in a large quantity of 
water with a little ſalt ; when boiled drain them, 
lie them round your meat, and pour over them a 
little.butter, 

Any thing will boil greenerin a large quantity of 
water than otherwiſe. 


286. To boil CanBBaGEt SPROUTS, 


Take your ſprouts, cut off the outſide leaves and 
the bard ends, ſhred and boil them as you do other 
greens, not forgetting a little butter, | 


287. Tofry PARSN Es to look like TROUT. 


Take a middling ſort of parſneps, not over thick, 
boil them as ſoft as you would do for eating, peel 
and cut them in two, the long way; you mult only 
try the {mall ends, not the thick ones; beat three 
or four eggs, put to them a ſpoontul of flour, dip 
in your parſnips, and fry them in butter a light 
brown, have for your ſauce a liule vinegar and 
butter; fry ſome {lices to lie round about the diſh, 
and ſo ſerve them up. 


288. To make TANSEY another way. 
Take an old penny loaf, and cut off the cruſt, 


Alice it thin, put to it as much hot cream as will 


wet it, then put to it ſix eggs well beaten, a little 
ſhred lemon-peel, a lutle nutmeg and falt, and 


ſweeten it to your taſte; green it as you did your 
tanſey ; {otie it up in a cloth and boil it ; (it will 
take an hour and a quarter boiling) when you diſh 
it up ſtick it with candy'd orange, and lie a Seville 
orange cut in quarters round your diſh ; ſerve it 

up with a little plain butter. TEE 


K 3 


{ 114 | 
agg. To make GOOSERERRY CREAM. 


Take a quart of gooſeberries, pick, coddle, and 
bruiſe them very well in a marble mortær ot wooden 
bowl, and rub them with the back of a ſpoon 
through a hair ſieve, till you take out all the pulp 
from the ſeeds ; take a pint of thick cream, mix it 
well among your pulp, grate in ſome lemon-peel, 
and ſweeten it to your taſte ; ſerve it up either in 
a china diſh or an earthen one, 


290. To fry PARSNEPS another way. 


Boil your parſneps, cut them in pieces about the 
length of your finger, dip them in egg and a litle 
flour, and fry them a light briwn ; when they are 
fried diſh them up, and grate over them a litile ſu- 
gar: You muſt have for the ſauce a little white 
wine, butter and ſugar, in a baſen, and fet in the 


middle of your diſh. Ger 
291. To make Ar RICOH PUDDING. 


Take ten apricots, pare, ſtone and cut them in 
two, put them intoa pan with a quarter of a pound 
of loaf ſugar, boi] them pretty quick till they look 
clear, ſo let them ſtand till they are cold; then take 
ſix eggs (leave out half of the whites) beat them 
very well, add to them a pint of cream, mix the 
cream and <ggs well together with a ſpoonful of 
roſe-water, then put in your apricots, and beat 
them very well together, with four ounces of cla. 
rified butter, then put it into your diſh with a thin 
Paſte under it ; half an hour will bake it, 


292. To make Ar RICO T CUSTARD. 


Take a pint of cream, boil it with a flick of ein- 
namon — ſix eggs, leave out four of the whites, 
when your Cream is a little cold mix your eggs and 
cream together, with a quarter of a pound of fine 
ſugar, ſet it over a flow fire, flir it all one way 
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whilf it begin to be thick; then take it off and ſtir 
it whilſt it be a little cold, and pour it into your 
diſh ; take ſix apricots, as you did for your pud- 
ding, rather alittle higher; when they are cold lie 
them upon your cuttard at equal iſtances; if it be 
at the time when you have no ripe apricots, you 
may lie preſerved apricots. 


293. To make JUMBALLS another way. 


Take a pound of meal and dry it, a pound of ſu. 
gar finely bear, and mix thele together ; then take 
the yolks of five or ſix egas, hat a ill of thick 
cream, or as much as will make it up to a paſte, 
and ſome cori:znder ſeeds, lay them on tins and 
prick them; bake them in « quick oven; before 
you {et them in the oven wet them with a little 
roſe-water and double-refined ſugar to ice them. 


294. To make PEACH or APRICOT CHIxs. 


Take a pound of chips to a pound of ſugar, let 
not your apricots be too 1ipe, pare hem and cut 
them into large chip ; take three quarters of a 

ound of fine ſugar, {firew mott ot ii upon the chips, 
and let them ftand nll the ſugar be diffolv'd, ſet 
them on the fire and boil them all they are ten- 
der and clear, ftrewing the remainder of the ſugar 
on as they boil, ſkim them clear, and lay them in 
glaſſes or pots ſingle, with ſome ſyrup, cover 
them with doubl--refin'd ſugar, ſet them in a ſtove 
and when they are criſp on one fide turn the other 
on glaſſes and parch them, then ſet them into a 
liove again; when they are pretty dry pour them on 
hair ficyes till they are dry enough to put up. 
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295. To make Saco GRURT. 


Take four ounces of ſa-o and waſh it, ſet it over 
a flow fire to cree in two quarts of ſpring water, let 
it boil whilſt it be thickiſh and ſoft, put in a blade 
or two of. mace, and a ſtick of cinnamon, let it 
boil in a while, and then put in a little more wa- 
ter; take it off, put to ii a pint of claret, and a lit- 
tle candy'd orange; then pu! in the juice of a le- 
mon, and fweeten it to your taſte; fo ſerve it up. 


296. To make SPINAGE toaſts. 


Take a handful or two of young ſpinage and waſh 
it, drain it from the water, put 1t into a pan with 
a lump of butter, and a little ſalt, let it ſte whilſt 
it be tender, only turn it in the boiling, then take 
it up and ſqueeze out the water, put in another 
lump of butter and chop it ſmall, put to it a hand- 
ful of currants plump'd, and a little nutmeg ; have 
three toaſts cut from a penny loat well buttered, 
then lie on your ſpinage. 

This is proper tor a ſide diſh either at noon or 
night. 
297. To roaſt a BEAsT K1iDNey. 


Take a beaſt kidney with a little fat on, and tuff 
it all round, ſeaſon it with a little pepper and ſalt, 
wrap it in a kell, and put it upon the ſpit with a lit- 
tle water in the dripping-pan ; what drops from 
your kidney thicken it with a lump of butter and 
flour tor your ſauce. 


To make your STUFFING, 


Take a handful of ſweet-herbs; a few bread 
crumbs, a little beef. ſuet ſhred fine, and two eggs 
(leave out the whites) mix all together with a little 
nutmeg, pepper and falt ; ſtuff your kidney with 
one part of the ſtuffing, and try the other part in 
little cakes, ſo ſerve it up, 
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298. To ſtew CUCUMBERS. 


Take middling cucumbers aud cut them in ſlices, 
but not too thin, ſtrew over them a little ſalt to 
bring out the water, put them into a ſtew-pan or 
ſauce-pan, with a little gravy, ſome whole pepper, 
a lump of butter, and a ſpoontul or two of vinegar 
to your taſte; let them boil all together; thicken 
them with flour, and ſerve them up with ſippets. 


299. To make an OATMEAL PUDDING. 


Take three or four large ſpoonfuls of oatmeal 
done thro' a hair-ſieve, and a pint of milk, put it 
into a pan and let it boil a little whilſt it be thick, 
add to it half a pound of butter, a ſpoonful of roſe 
water, a little lemon-peel ſhred, a little nutmeg or 
beaten cinnamon, and a little ſalt; take fix eggs 
(leave out two of the whites) and put to them a quar- 
ter of a pound of ſugar or better, beat them very 
well, ſo mix them all together, put it into vour diſh 
with a paſte round your diſn edge; have a little 
roſe-water, butter and ſugar for ſauce. 


300. To make a CaLr's HEap PLE another way. 


Half Boil your calf's-head, when it is cold cut 
it in flices, rather thicker than you would do for 
haſhing, ſeaſon it with a little mace, nutmeg, pep- 
per and ſalt, then lie part of your meat in the bot- 
tom of your pie, a few capers, pickled oyſters, and 
muſhrooms ; a layer of one anda layer of another ; 
then put in halt a pound of butter and a little gravy; 
when your pie comes trom the oven, have ready 
the yolks of ſix or eig eggs boiled hard, and lay 
them round your pie; put in a little melted butter, 
and a ſpoontul or two of white wine, and give 
them a ſhake together before you lie in your eggs: 
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your pie muſt be a ſtanding- pie baked upon a diſh, 
with a puff-paſte round the edge of the diſh, 
but leave no paſte in the bottom of your pie; when 
it is baked ſerve it up without a lid.— This is pro- 
per for either top or bottom diſh. 


301. To make ELI DER WINE. 
Take twenty pounds of Malaga raiſins, pick and 


chop them, then put them into a tub with twenty 


uarts of water, let the water be boiled and ſtand 
till it be cold again before you put in your raiſins, 
let them remain together ten days, ſtirring it twice 
a day, then ſtrain the liquor very well from the 
raiſins, through a canvas {trainer or hair- ſieve; add 
to it fix quarts of elder juice, five pounds of loaf 
ſugar, and a little juice of ſloes to make it acid, 
juſt as you pleaſe; put it into a veſſel, and let it 
ſtand in à pretty warm place three months, then 
bottle it; the veſſel muſt not be ſtopped up till it 
has done working; if your raiſins be very good 
you may leave out the fugar, 


302. To make GOOSBEBERRY WINE of ripe 
Gooleberries. 


Pick, clean and beat your gooſeberries in a mar- 
ble mortar or wooden bwl, meaſure them in quarts 
up heaped, add two quarts of ſpring water, and 
let them ſtand all night or twelve hours, then rub 
or preſs out the huſks verv well; ſtrain them 
through a wide ſtrainer, and to every gallon put 
three pounds of ſugar, and a jill of brandy, then 

ut all into a ſweet veſſel, not very full, and keep 
it very cloſe for four months, then decant it off 
till it comes clear, pour out the grounds, and waſh 
the veſſel] clean with a little of the vine; add to every 
gallon a pound more ſugar, let it ſtand a month in 
the veſſel again, drop the grounds through a flan- 
nel bag, and put it to the other in the veſſel; the 
tap hole muſt not be over near the bottom of the 
calk, for fear of letting out the grounds. 
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The ſame receipt will ſerve for currant wine the 
ſame way; let them be red currants. 


303. To make Baru Wins. 


Take a peck of balm leaves put them in a tub 
or large pot, heat four gallons of water ſcalding 
hot, ready to boil, then p ur it upon the leaves, 
ſo let it ſtand all night, then ſtrain chem thro' a 
hair-ſieve ; put to every gallon of water two 
pounds of fine ſugar, and ſtir it very well; take 
the whites of four or five eggs, beat them very 
well, put them into a pan, and whiſk it very well 
before it be over hat, when the ſkim begins to riſe 
take it off, and keep ſkimming it all the time it 1s 
boiling, let it boil three quarters ot an hour, then 
put it into the tub, Wen it is cold put a little new 
yeaſt upon it, and beat it in every two hours, that 
it may head the better, ſo work it for two days, 
then put it into a ſweet rundlet, bung it up cloſe, 
and when it is fine, bottle it. 


304. Ta make RAisIN WINE. 


Take ten gallons of water, and fifty pounds of 
Malaga raiſins, pick out the large ſtalks and boil 
them in your water, when the water is boiled, put 
it into a tub; take the raiſins and chop them very 
ſmall, when your water 1s blood warm, put in your 
raiſins, and rub them very well with your hand; 
when you have put them into the water, let them 
work for ten days, ſtirring them twice a day, then 
ſtrain out the raiſinsin a hair-fieve, and put them 
into a clean harden bag, and ſqueeze ut in the 
preſs to take out the liquor, fo put it into your 
barrel ; don't let it be over full, bung it up cloſe, and 
let it ſtand ſtill it is fine; when you tap your wine 
you muſt not tap it too near the bottom, for fear of 
the grounds ; when it 1s drawn off, take the grounds 
Out of the barrel, and wath it out with a little of 
your wine, then put your wine into the barrel 


: 


again, draw your grounds thro' a flannel bag, aud 
put them into the barrel to the reſt ; add to it two 

unds of loaf ſugar, then bung it up, and let it 
ſtand a week or ten days; if it be very ſweet to 
your taſte, Jet it ſtand ſome time longer, and bottle 


305. To make Bixcn Wins. 


Take your. birch water and boil it, clear it with 
whites of eggs; to every gallon of water take two 
pounds and a half of fine ſugar, boil it three quar- 
ters of an hour, and when 1t 1s almoſt cold, put in 
a little yeaſt, work it two or three days, then put 
it into the barrel, and to every five gallons put in 
a quart of brandy, and half a pound of ſton'd rai- 
ſins; before you put in your wine burn a brimſtone 
match in the barrel. 

306. To make WHITE CURRANT WINE. 


Take the largeſt white currants yon can get, 
firip and break them in your hand whilſt you break 
all the berries ; to every quart of pulp take a quart 
of water, let the water be boiled and cold again, 
mix them together, let them ſtand all night in your 
tub, then ſtrain them through a hair-ſieve, and to 
every gallon put two pounds and a halt of ſ1x-penny 
ſugar 3 when your ſugar is diſſolved, put it into 
your barrel, diſſolve a little iſinglaſs, whiſk it with 
whites of eggs, and put it in; to every four gallons 
put in a quart of mountain wine, ſo bung up your 
barrel; when it is fine draw it off, and take out 
the grounds (but don't tap the barrel over low at 
the bottom) waſh out the barrel with a little of 
your wine, and drop the grounds thro' a bag, then 
put it to the reſt of your wine and put zit all 
into your barrel again, to every gallon add half a 
pound more ſugar, and let it ſtand another week or 
two; if it be too ſweet let it ſtand a little longer, 
then bottle it, and it will keep two or three years 


=. 2 a A @a. as 


6 
307. To make ORANOE ALE, 


Take forty Seville oranges, pare and cut them 
in ſlices, the beſt coloured you can get, put them 
all with the juice and ſeeds into half a hogſhead of 
ale; when it is tunned up and working, put in the 
oranges, and at the ſame time a pound and a half 
of raiſins of the ſun, ſtoned ; when it has done 
working cloſe up the bung, and it will be ready to 
drink in a month. 


308. To make ORAance BRAND. 


Take a quart of brandy, the peels of eight 
orahges thin pared, keep them in the brandy foriy- 


eight hours in acloſe pitcher, then take three pints 


of water, put into it three quarters of a pound of 
loaf ſugar, boil it till half be conſumed, and let it 
ſtand till cold, then mix it with the brandy. 


309. To make ORANGE Wine. 


Take ſix gallons of water and fifteen pounds of 
powder ſugar, the whites of ſix eggs well beaten, 
boil them three quarters of an hour, and ſkim them 
while any ikim will riſe ; when it is cold enough 
for working, put to it {ix ounces of the ſyrup of 
citrun or lemons, and fix ſpoonfuls of yeaſt, beat 
the ſyrup and yeaſt well together, and put in the 
peel and juice of fifty oranges, work it two days 
and a night, then tun it up into a barrel, ſo boutile 
11 at three or four months old. 


310. To make CowsL.le WISE. 


Take ten gallons of water, when it is almoſt at 
bottling, add to it twenty-one pounds of fine pow- 
der ſugar, let it boil half an hour, and ſkim it very 
clean; when it is boiled put it in a tub, let it 
tand till you think it cold to fet on the yealt ; take 
a porringer of new yealt. off the vat, and put to ir 


⁊ few co lips; when you put on the yraſt, put in 
1. i 
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a few every time it is ſtirred, till all the cowſlips 
be in; which mult be fix pecks, and let it work 
three or four days; add to it ſix lemons ; cut off 
the peel, and the inſides put into your barrel; then 
add to it a pint of brandy ; when you think it has 
done working, cloſe up your veſſel, let it ſtand a 
month, and then bottle it; you may let your cow- 


lips lie a week or ten days to dry before you make 


your wine, for it makes it much finer ; you may 
put in a pint of white wine that is good, inſtead of 
the brandy. | 


311. To make OxAN FH WINE another way. 


Take ſix gallons of water, and fifteen pounds of 
ſugar, put your ſugar into the water on the fire, the 
whites of ſix eggs well beaten, and whiſk them into 
the water, when it is cold ſkim it very well whilſt 
any ſkim riſes, and let it boil for half an hour; take 


fifty oranges, pare them very thin, put them into 


your tub, pour the water boiling hot upon your par- 
ings, and when it is blood warm put on the yeaſt, 
then put in your juice, let it work two days, and 
ſo tun it into your barrel; at fix weeks or two 
months old bottle it; you may put to it in the bar- 


rel a quart of brandy. 


312. To make BIRcH Wine another way. 


To a gallon of birch water put two pounds of 
Joaf or very fine lump ſugar, when you put it into 
the pan whiſk the whites of four eggs; (four whites 
will ſerve for four gallons) whiſk them very well to- 
gether before it be bailed, when it is cold put on a 
little yeaſt, let it work a night and a day in the 
tub, before you put it into your barrel put in a 
brimſtone maich burning ; take two penny-worth 
of iſinglaſs cut in litile bits, put to it a little of 
your wine, let it ſtand within the air of the fire all 
night ; take the whites of two eggs, beat them with 
your iſinglaſs, put them into your barrel and ſtir 
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them about with a ſtick ; this quantity will do for 


four gallons ; to four gallons you muſt have two 


pounds of raiſins ſhred, put them into your barrel, 
cloſe it up, but not too cloſe at the firſt ; when it is 
fine bottle it. 5 


313. To make Ar RIOT WiNne. 


Take twelve pounds of apricots when full ripe, 


ſtone and pare them, put the parings into three 


ons of water, with fix pounds of powder. 


ugar, boil them together half an hour, ſkim them 
well, and when it is blood warm put it on the 


fruit; it muſt be well bruiſed, cover it cloſe,. 


and let it ſtand three days; ſkim it every day as the 


ſkim riſes, and put it thro' a hair ſieve, adding a 


pound of loaf ſugar ; when you put it into the vel- 
fel cloſe it up, and when it is fine bottle it, 


314. To make ORANGE SHRUB. 


Take Seville oranges, when they are full ripe, 


to three dozen of oranges put half a dozen of large 


lemons, pare them very thin, the thinner the bet- 


ter, ſqueeze the lemons and oranges together, ſtrain 
the juice thro” a hair-ſteve ; to a quart of the juice 

t a pound and a quarter of loaf ſugar 3 about 
three dozen of oranges (if they be good) will make 
a quart of juice, to every quart of juice, put a 
gallon of brandy, put it into a little barrel with an 


open bung with all the chippings of your oranges, . 


and bung it up cloſe ; when it is fine bottle it, 


This is a pleaſant dram, and ready for punch all: 


the year. 
315. To make ſtrong MEA D. 


Take twelve gallons of water, eight pounds of 


ſugax, two quarts of honey, and a few cloves, 


when your pan boils take the whites of eight or ten 


eggs, beat them very well, put them into your wa- 
ter before it be hot, and whiſk them very well toge - 
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ther; do not let it boil but ſkim it as it riſes till it 


has done riſing, then put it into your tub; when 


it is about blood warm put to it three ſpoonfuls of 
new yeaſt ; take eight or nine lemons, pare them 
and ſqueeze out the juice, put them both together 
into your tub, and let them work two or three days, 
then put it into your barrel, but it muſt not be too 
full ; take two or three pennyworth of iſinglaſs, 
cut it as ſmall as you can, beat it in a mortar about 
a quarter of an hour, it will not make it ſmall ; but 
that it may diſſolve ſooner, draw out a little of the 
mead into a quart mng, and let it ſtand within the 
air of the fire all night; take the whites of three 


eggs, beat them very well, mix them with your 
ilinglaſs, whiſk them together, and put them into | 
your barrel, bung it up, and when it is fine bottle 


it, 

You may order iſinglaſs this way to put into any 

ſort of made wine. | 
316. To make Map another way. 

Take a quart of honey, three quarts of water, 
put your honey into the water, when it is diſſolved 
take the whites of four or five eggs, whiſk and beat 
them very well together and put them into your pan 
boil it while the ſkim riſes, and ſkim it very clean; 
put it into your tub, when it is warm put in two 
or three ſpoonfuls of light yeaſt, according to the 
quantity of your mead, and let it work two nights 
and a day. To every gallon put in a large lemon, 
pare and ſtrain it, put the juice and peel into your 
wb, and when it is wrought put it into your bar- 
rel; let it work for three or four days, ſtirring it 
twice a day with a thible, ſo bung it up, and let it 
ſtand two or three months, according to the hot- 
neſs of the weather, 

You muſt try your mead two or three times in 
the above time, and if you find the ſweetneſs going 
off, you mult take it ſooner. 
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317. To make CyDER. 


Draw off the cyder when it hath been a fortnight 
in the barrel, put it into the ſame barrel again when 
you have cleaned it from the grounds, and if your 
_apples were ſharp, and that you find your cyder 
hard, put into every gallon of cyder a pound and a 
half of ſixpenny or fivepenny ſugar ; to twelve 
gallons of this take half an ounce of iſinglaſs, and 
put to it a quart of cyder; when your iſinglaſs is 
diſſolved, put to itthree whites of eggs, whiſk them 
all together, and put them into your barrel ; keep 
it cloſe for two months, and then bottle it. 


318. To make CowsL1e WINE. 


Take two pecks of peeps, and four gallons of 
water, put to every gallon of water two pounds and 
a quarter of ſugar, boil the water and ſugar toge- 
ther a quarter of an hour, then put it into the tub 
to cool, put in the ſkins of four lemons, when it 1s 
cold bruiſe your peeps, and put them into your li- 
quor, add to it ajill of yeaſt, and the juice of four 
lemons, let them be in a tub a night and a day, then 
put it into your barrel, and keep it four days, ſtir- 
ing it each day, then clay it up clofe for three 
weeks and bottle it. Put a lump of ſugar in every 
bottle. 


319. To make RED Curnant Wix. 


Let your currants be the belt ard ripeſt you can 
get, pick and bruiſe them; to every gallon of juice 
add five pints of water, put it to your berries in a 
ſtand for two nights and a day, then {train your li- 
quor through a hair ſieve; to every gallon of liquor 
put two pounds of ſugar, ſtir it till it be well diſ- 
ſolved, put it- into a rundlet, and let it ſtand four 
days, then draw it off clean, put in a pound and a 
half of ſugar, ſtirring it well, waſh out the rundlet 
with ſome of the liquor, ſo tun it up cloſe ; if you 
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put twa or three quarts of raſps bruiſed among your 
berries, it makes 1t taſte the better. 

You may make white currant wine the ſame 
way, only leave out the raſps. 


320. To make CHERRY Wixe, 


Take eight pounds of cherries and ſtone them, 
four quarts of water, and two pounds of ſugar, 
ſkim and boil the water and fugar, then put in the 
cherries, let them have one boi], put them into an 
earthen pot till the next day, and ſet them to drain 
thro' a ſieve, then put your wine into a ſpigot pot, 
clay it up c'oſe, and look at it every two or three 
days after 3 if it does not work, throw into it a 
handful of freſh cherries, ſo let it ſtand ſix or eight 
days, then if it be clear bottle it up. : 


321. To make CHERRY WIV E another way. 


Take the ripeſt and Jargeſt Kentiſh cherries yon 
can get, bruiſe them very well, ſtones and ſtalks 
all together, pnt them into a tub having a tap to it, 
jet them ſtand fourtzen days, then pull out the tap, 


Jer the juice run from them, and put it into a bar- 


rel, let it work three or four days, then ſtop it up 
cloſe three or four weeks and bottle it off. 
This wine will keep many years, and be exceed- 
ingly rich. | 
322. Fo make Lemon DRors. 


Take a pound of loaf ſugar, beat and ſift it very 
fine, grate the rind of a lemon and put it to your 
ſugar ; take the whites of three eggs and whiſk them 
to a froth, ſqueeze in fome lemon to your taſte, 
beat them for half an hour, and drop them on 
white paper; be ſure you let the paper be very dry, 
and itt a little fine ſugar on the paper before you 
drop them. If you would have them yellow, take 
a pennyworth of gamboge, ſteep it in ſome rote 
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water, mix to it ſome whites of eggs, and a little 
ſugar, ſo drop them, and bake them in a flow oven. 
323. To make Gooss BERRY WINE another way, 

Take twelve quarts of good ripe gooſeberries, 
ſtamp them, and put to them twelve quarts of wa- 
ter, let them ſtand three days, ſtir them twice every 
day, ſtrain them and put to your liquor fourteen 
pounds of ſugar ; when it is diſſolved ſtrain it 
through a flannel bag, and put it into a barrel, with 
half an ounce of iſinglaſs; you muſt cut the iſinglaſs 
in pieces, and beat it whillt it be ſoft, put to it a 
pint of your wine, and let it ſtand within the air of 
the fire; take the whites of four eggs and beat them 
very well to a froth, put in the iſinglaſs, and whiſk 
the whites and it together; put them into the bar- 
rel, clay it cloſe, and let it ſtand whilſt fine, then 
botile it for uſe. 

324. To make RED CURRANT WINE another way, 

Take five quarts of red currants full ripe, bruiſe 
them and take from them all the ſtalks, to every 
five quarts of fruit put a gallon of water ; when you 
have your quantity, ſtrain them thro' a hair- ſieve, 
and to every gallon of liquor put two pounds and 
three quarters of ſugar ; when your fugar is diſſolv- 
ed tun it into your gaſk, and let it ſtand three 
weeks, then draw it off, and put to every gallon a 
quarter of a pound of ſugar 3 waſh your barrel with 
cold water, tun it up, and let it ſtand a week; to 
every ten gallons put an ounce of iſinglaſs, diſſolve 
it in ſome of the wine, when it is diſſolved put to 
it a quart of your wine, and beat them with a whiſk, 
then put it into the caſk, and ſtop it up eloſe; when 
it is fine, bottle it. 

If you would have it taſte of raſps, put to every 
gallon-of wine a quart of raſps; if there be any 
grounds in the bottom of the xaſk when you draw 
off your wine, draw them thro' a flannel bag, and 


then put it into your caſk. | 


= 


325. To make Mor BERRY Wing. 


Gather your mulbeeries when they are full ripe, 
beat them in a marble mortar, and to every quart 
of berries put a quart of water; when you put them 
into the tub, rub em very well with your hands, and 


let them ſtand all night, then ſtrain them thro' a. 


ſieve ; to every gallon of water put three pounds of 
ſugar, and when the ſugar is diſſolved put it into 
your barrel; take two pennyworth of iſinglaſs and 
clip it in pieces, put to it a little wine, and let it 
ſtand all night within the air of the fire; take the 


whites of two or three eggs, beat them very well, 


then put them to the iſinglaſs, mix them well to- 
gether, and put them into your barrel, ſtirring it 
about when it is put in; you muſt not let it be over 
ful, nor bung it cloſe up at firſt ; ſet it in a cool 
place, and bottle it when fine. 


326. To make BLACKBERRY WINE, 


Take blackberries when they are full ripe, and 
ſqueeze them the ſame way as you did the mulber- 
ries, If you add a few mulberries, it will make 
your wine, have a much better taite, 

327. To make SYRUP of Mulberries. 

Take mulberries when they are full ripe, break 
them very well with your hand, and drop them 
through a flannel bag; to every pound of juice take 
2 pound of loaf ſugar ; beat it ſmall, put it to your 
Juice, to boil and ſkim it veiy well, you muſt ſkim 
it all the time it is boiling ; when the ſkim has done 
riſing it is enough; when it is cold bottle it and 
keep it for ule. 

You may make raſpberry ſyrup the ſame way. 


328, To make RaSPBERRY BRANDY. 


Take a gallon of the beſt brandy you can get, and 
oather your raſpberries when they are full ripe, 
and put them whole into your brandy ; to every gal- 
lon of brandy take three quarts of raips, let them 
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ſtand cloſe covered for a month, then clear it from 
the raſps, and put to it a pound of loaf ſugar; when 
your ſugar is diſſolved and a little ſettled, bottle it 
and keep it for uſe. 


329. To make Black CHERRY BRAND. 


Take a gallon of the beſt brandy, and eight 
pounds of black cherries, ſtone and put em into 
your brandy in an earthen pot ; bruiſe the ſtones in 
a mortar, then put them into your brandy, and co- 
ver them up cloſe, let them ſteep for a month or 
ſix weeks, ſo drain it and keep it for uſe.—You 
may diſti] the ingredients if you pleaſe. 


330. To make RaTarla BranDy. 


Take a quart of the beſt brandy, and about a jill 
of apricot kernels, blanch and bruiſe them in a 
mortar, with a ſpoonful or two of brandy, ſo put 
them into a large boitle with your brandy ; put to 
it four ounces of loaf ſugar, let it ſtand till you 
think it has got the taſte of the kernels, then pour 
it out and put in a little more brandy if you pleaſe. 


331. To make CowsSLIP SYRUP. 


Take a quartern of freſh pick'd cowſlips, put 
to cm a quart of boiling water, let them ſtand all 
night, and the next morning drain it from the cow. 
ſlips ; to every pint of water put a pound of fine 

owder ſugar, and boil it over a flow fire; ſkim it 
all the time in the boiling whilſt the ſkim has done 
riſing; then take it off, and when it is cold put it 
into a bottle, and keep it for uſe. 


332. To make LEMON BraAnDy, 


Take a gallon of brandy, chip twenty-five le- 
mons (let them ſteep twenty four hours) the juice 
of ſixteen lemons, a quarter of a pound of almonds 
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blanch'd and beat, drop it thro' a jelly bag twice, 
and when it is fine bottle it; ſweeten it to your 
taſte with double refined ſugar before you put it into 
your jelly bag. You muſt make it with the beſt 
brandy you can get. 
333. To make Cox DAL WATER of Cowllips. 

Take two quarts of cowſlip peeps, a flip of balm, 
two ſprigs of roſemary, a {tick of cinnamon, half 
an orange peel, half a lemon peel; lay all theſe to 
ſteep twelve hours in a pint of brandy, and a pint 


of ale; then diſtil them in a cold ſtill, 


334. To make Milk PUNCH. 


Take two quarts'of old milk, a quart of good 
brandy, the juice of fix lemons or oranges, whe- 
ther you pleaſe, and about fix ounces of Joaf-ſugar, 
mix them together, and drop them thro' a jelly- 
bag ; take off the peel of two of the lemons or 
oranges, and put it into your bag, when it 1s run 
off bottle it; it will keep as long as you pleaſe. 


335. To make Milk Puxcn another way. 


Take three jills of water, a jill of old milk, and 
a jill of brandy, ſweeten it to your taſte ; you muſt 
not put any acid into this, for it will make it curdle. 

This is a cogling punch to drink in a morning. 

230. To make PUNCH another way, 

Take five pints of boiling water, and one quart 
of brandy, add to it the juice of four lemons or 
oranges, and about fix ounces of loaf- ſugar; when 
you have mixed it together ſtrain it thro' a hair ſieve 
or cloth, and put into your bowl the peel of a lemon 
or orange. 


337, To make Actp for Punch, 


Take gooſeberries at their full growth, pick and 
beat them in a marble mortar, and ſqueeze them in 
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a harden bag thro' a preſs, when you have done, 
run it thro a flannel bag, and then bottle it in ſmall 
bottles; put a little oil in every bottle, ſo keep it 
for uſe. | 
338. To bottle GooSEBERKRIES. | 


Gather your gooſeberries when they are young, 
pick and bottle them, put in the cork looſe, ſet 
them in a pan of water, with a little hay in the 
bottom, put them into the pan when the water 1s 
cold, let it ſtand on a flow fire, and mind when 
they are coddling ; don't let the pan boil, if you 
do it will break the bottles; when they are cold 
fallen the cork, and put on a little roſin, ſo keep 
them for uſe. 


339. To bottle DAusixs. 


Take your damſins before they are full ripe, and 
gather them when the de w is off, pick off the (talks, 
and put them into dry bottles; don't fill your bot- 
tles over full, and cork them as cloſe as you would 
do ale, kcep them in a cellar, and cover them over 
with ſand. 


340. To preſerve ORancz Ca1Ps to put in glaſſes. 


Take a Seville orange with a clear ſkin, pare it 
very thin from the white, then take a pair of iciffars 
and clip it very thin, and boil it in water, ſhifting 
it two or three times in the boiling to take out the 
bitter; then take half a pound of double-retined ſu- 
gar, boil it and ſkim it, then put in your orange, ſo 
let it boil over a flow fire whilſt your ſyrup be 
thick, and your orange look clear, then put it into 
glaſſes, and cover it with papers dipt in brandy ; if 
you have a quantity of peel you muſt have a larger 
quantity of ſugar. | 


241. To preſerve ORANGES or LEMONS. 


Take Seville oranges, the largeſt and rougheſt . 
you can get clear of ſpots, chip them very fine, 
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and put them in water for two days, ſhifting them 
twice or three times a day, then boil them whilſt 
they are ſoft ; take and cut them in quarters, and 
take out the pippins with a penknife, ſo weigh 
them, and to every pound of orange, take a pound 
and half of loaf ſugar ; put your ſugar into a pan, 
and to every pound of ſugar a pint of water, ſet it 
over the fire to melt, and when it boils ſkim it very 
well, then put in your oranges ; if you would have 
any of them whole, make a hole at the top, and 
take out the meat with a tea ſpoon, ſet your oranges 
over a flow fire to boil, and keep them ſkimming 
all the while; keep your oranges as much as you 
can with the ſkin downwards ; you may cover them 
with a delf plate, to bear them down in the boiling ; 
let them boil for three quarters of an hour, then 
put them into a pot or baſon, and let them ſtand 
two days covered, then boil them again, whilſt they 
look clear, and the ſyrup be thick, ſo put them into 
a pot, and lie cloſe over them a paper dipp'd in bran- 
dy, and tie a double paper at the top, ſet them in 
a cold place, and keep them for uſe. If you would 
have your oranges that are whole to look pale and 


clear, to put in glaſſes, you muſt make a ſyrup - 


of pippin jelly ; then take ten or a dozen pippins, 
as they are of bigneſs, pare and ſlice them, and 
boil them in as much water as will cover them till 
they be thoroughly tender, ſo ſtrain your water 
from the pippins thro' a hair ſieve, then ſtrain it 
thro'a flannel bag ; and to every pint of jelly take 
a pound of double-refined ſugar, ſet it over a fire 
to boil, and ſkim it, let it boil whilſt it be thick, 
then put it into a pot and cover it, but they will 
keep belt if they be put every one in different pots. 


342. To make JELLy of Currants. 


Take a quartern of the largeſt and beſt currants 
you can get, {trip them from the ſtalks and put 
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them in a pot, ſtop them cloſe up, and boil them in 
a pot of water over the fire, till they be thoroughly 
coddled and begin to look pale, then put them in a 
clean hair-fieve to drain, and run the liquor through 

a flannel bag; to every pint of liquor put in a 
kee of double- refined ſugar; you muſt beat the 
ſugar fine, and put it in by degrees, ſet it over the 
fire, and boil it whilſt any ſkim will riſe, then 
put it into glaſſes for uſe ; the next day clip a paper 
round, and dip it in brandy to lay on your jelly ; 
if you would have your jelly a light red, put in half 
a quartern of white currants, and! in my opinion it 
looks much better. 


343 To preſerve APRICOTS. 


Take apricots before they are full ripe, ſtone and 
pare them; then weigh them, and to every pound 
of apricots take a pound of double-refined ſugar, 
beat it very ſmall, lie one part of your ſugar under 
the apricots, and the other part at the top, let them 
ſtand all night, the next day put them in a ſtew- 
pan or braſs pan; don't do over many at once in 
your pan, for fear of breaking, Ict them boi} over 
a ſlow fire, ſkim them very well, and turn them 
two or three times in the boiling ; vou mult but 
about half do them at the firſt, and let them ſtand 
whilſt they be cool, then let them boii whilſt your 
apricots look clear, and the ſyrup thick, put them 
into your pots or glaſſes, when they are cold cover 
them with a paper dipt in brandy, then tie another 
paper cloſe over your pot to keep out the air, 

344 To make MARMALADE of Apricots, 

Take what quantity of apricots you fhall think 
proper, ſtone them and put them immediately inte 
a ſkillet of boiling water, keep them under water 
on the fire till they be ſoft then take them out of 
the water and wipe them with a cloth, weigh your 
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ſugar with your apricots, weight for weight, then 
diſſolve your ſugar in water, and boil it to a candy 
height, then put in your apricots, being a little 
bruiſed, let them boil but a quarter of an hour, 
then glaſs them up. 


345. To know when SUGAR is at Candy Height. 


Take ſome ſugar and clarify it, keep it boiling 
till it becomes thick, then ſtir it with a ſtick from 
you, and when it is at candy-height it will fly from 
your ſtick like flakes of ſnow, or feathers flying in 
the air, and till it comes to that height it will not 
fly, then you may uſe it as you pleaſe. 


346. To make MArRMALADE of Quinces white, 


Take your quinces and coddle them as you do 
apples, when they are ſoft pare them and cut them 
in pieces, as if you would cut them for apple pies, 
then put your cores, parings, and the waſte of 
your quinces in ſome water, and boil them faſt for 
fear of turning red, until it be a ſtrong jelly; when 
you ſee the jelly pretty ſtrong ſtrain it, and be ſure 
you boil them uncovered ; add as much ſugar as 
the weight of your quinces into your jelly, till it 
be boiled to a height, then put in your coddled 
quinces, and boil them uncovered till they be 
enough, and ſet them near the fire to harden, 


347. To make Quippany of Red Currant- 
Berries, | 
Put your berries into a pots with a ſpoonful or 
two of water, cover it cloſe, and boil em in ſome 
water, when you think they are enough ſtrain them, 
and put to every pint of juice a pound of loaf ſugar, 
boil it up jelly height, and put them into glaſſes for 
uſe. | : | 
348. To preſerve GOOSEBERRIES. 


To a pound of ſton'd gooſeberries put a pound 
and a quarter of fine ſugar, wet the ſugar with the 
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gooſeberry jelly ; take a quart of gooſeberries, and 
two or three ſpoonfuls of water, boil them very 
quick, let your ſugar be melted, and then put in 
your gooſeberries; boil them till clear, which will 
be very quickly. 


349. To make little AL NMoiN D CAKES. 


Take a pound of ſugar and eight eggs, beat them 
well an hour, then put them into a pound of flour, 
beat them together, blanch a quarter of a pound of 
almonds, and beat them with roſe-water to keep 
em from oiling, mix all together, butter your tins, 
and bake them half an hour. 

Half an hour is rather too long for them to ftand 
in the oven. 


350. To preſerve RED GOOSEBERRIES. 


Take a pound of ſixpenny ſugar, and a little juice 
of currants, put to it a pound and a half of gooſe- 
berries, and let them boil quick a quarter of an 
hour; but if they be for jam they muſt boil better 


than half an hour. 


They are very proper for tarts, or to eat as ſweet- 
meats. 


251. To bottle BER RI ES another way. 


Gather your berries when they are full grown, 
pick and bottle them, tie a paper over them, prick 
it with a pin, and ſet it in the oven after you have 
drawn ; when they are coddled, take them out, and 
when they are cold cork them up; roſin the cork 
over, and keep them for uſe, 


352. To keep BARBERRIES for Taits all the Year. 


Take barberries when they are full ripe, and 
pick them from the ſtalk, put them into dry bot- 
tles, cork them up very cloſe, and keep them for 


uſe,——You may do GEE the ſame way. 
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353. To preſerve BAR BERRIES for Tarts, 


Take barberries when full ripe, ſtrip them, take 
their weight in ſugar, and as much water as will 
Wet your ſugar, give it a boil and ſkim it; then 
put in your berries, let them boil whilſt they look 
ciear and your ſyrup thick, lo put them into a pot, 
and when they are cold cover them up with a pa- 
per dipped 1n brandy. 


354. To preſerve DAusixs. 


Take damſius before they are full ripe, and 
prick them, take their weight in ſugar, and as much 
water as will wet your ſugar, give it a boil and 
ſkim it, then put in your damſins, let them have 
one ſcald, and ſet them by whilit cold, then ſcald 
them again, and continue ſcalding em twice a day 
whilſt your ſyrup looks thick, and the damſins 
clear; you mult never let them boil ; do them in a 
braſs pan, and do not take them out in the doing; 
when they are enough put them into a pot, and 
cover them up with a paper dipped in brandy. 


255. How to keep Daus INs for Tarts, 


Take damſins before they are full ripe, to every 

quart of damſins put a pound of powder ſugar, put 
them into a pretty broad pot, a layer of ſugar and 
a layer of damſins, tie them cloſe up, ſet them in 
a flow oven, and let them have a heat every day 
whilſt the ſyrup be thick, and the damſins enough; 
render a litile ſheep ſuet and pour over em, ſo keep 
them for uſe. 
356. To keep DaAusixs another way. 

Take damſins before they be quite ripe, pick off 
the ſtalks, and put them into dry bottles; cork 
them as you would do ale, and keep them in a cool 
place for uſe. 

347. To make Marco of Codlins. 

Take codlins when they are at their full growth, 

and of the greeneſt ſort, take a little out of the end 
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with the ſtalk, and then take out the core ; lie them 
in a (ſtrong ſalt and water, let them lie-ten days or 
more, and fill them with the ſame ingredients as 
you do other mango, only ſcald them oftener. 


358. To pickle CURRANTBERRIES. 


Take currants either red or white before they are 
thoroughly ripe, you muſt not take them from the 
ſtalk, make a pickle of ſalt and water and a little 
vinegar, ſo keep them for uſe. — They are proper 
for garniſhing. 


359. To keep BARBERRIESs inſtead of preſerving. 


Take barberries and lie them in a pot, a layer 
of barberries and a layer of ſugar, pick the ſeeds 
out before for garniſhing ſweetmeats, if for ſauces 
put ſome vinegar to 'em. 


360. To keep AsPARAGUs or GREEN-PEAS a 
year. 


Take aſparagus or green peas, green them as 
you do cucumbers, and ſcald them as you do other 
pickles with ſalt and water; let it be always new 
pickle, and when you would uſe them boil them in 
treſh water. | 


361. To make White PasTz of Pippins. 


Take ſome pippins, pare and cut them in halves, 
and take ont the cores, then boil em very tender in 
fair water, and ſtrain them through a ſieve, then 
clarify two pounds of ſugar with two whites of eggs, 
and boil it to a candy height, put two pounds and 
a half of the pulp of your pippins into it, let it 
ſtand over a flow fire drying, keeping it ſtirring till 
it comes clear from the bottom of your pan, then 
lie them upon plates or _ to dry. 
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392. To make Green PAS TE of Pippins. 


Take green pippins, put them into a pot and 
cover them, let them ſtand infuſing over a flow 
fire, five or ſix hours to draw the redneſs or ſappi- 
neſs from them, and then ſtrain them through a 
hair ſieve; take two pounds of ſugar, boil it to a 
candy height, put to it two pounds of the pulp of 
your pippins, keep it ſtirring over the fire till it comes 
clean from the bottom of your pan, then lay it on 
plates or boards, and ſet it on an oven or ſtove to 
dry. 


363. To make Red PAs r E of Pippins, 


Take two pounds of ſugar, clarify it, then take 
roſſet and temper it very well with fair water, put 
it into your ſyrup, let it boil till your ſyrup 1s pret- 
ty red colour'd with it, then ſtrain your ſyrup thro” 
a fine cloth, and boil it till it be at candy-height, 
then put tv it two pounds and a half of the pulp of 
pippins, keeping it ſtirring over the fire till it comes 
clean from the bottom of the pan, then lie it on 
plates or boards, ſo dry them. | 


364. To preſerve FRUIT green. 


Take your fruit when they are green, and ſome 
fair water, ſet it on the fire, and when it is hot put 
in the apples, cover them cloſe, but they muſt not 
boil, ſo let them ſtand till they be ſoft, and there 
will be a thin fkin on them, peel it off, and ſet them 
to cool, then put them in again, let them boil till 
they be very green, and keep them as whole as you 
can; when you think them ready to take up, make 
your ſyrup for them; take their weight in ſugar, 
and when your ſyrup is ready put the apples into it, 
and boil them very well in it; they will keep all the 
year near ſome {ire——You may do green plumbs 
ox other fruit, 


1 


(1 
365. To make Orange MARMAL ADE. 
Take three or four Seville oranges, grate them, 
take out the meat, and boil the rinds whilſt they 


are tender; ſhift them three or four times in the 
boiling to take out the bitter, and beat them very 


fine in a marble mortar; to the weight of your 


pulp take a pound of loaf ſugar, and to a pound 
of ſugar you may add a pint of water, boil and 
ſkim it betore you put in your oranges, let it boil 
half an hour very quick, then put in your meat, 
and to a pint take a pound and a half of ſugar, let 
it boil quick half an hour, ſtir it all the time, and 


when it is boiled to a jelly, put it into pots or 


glaſſes ; cover it with a paper dipped in brandy. 
366. To make QuINCEs white another way. 


Coddle your quinces, cut them in ſmall pieces, 
and to a pound of quinces take three quarters of a 
pound of ſugar, boil it to a candy height, having 
ready a quarter of a pint of quince liquor boiled and 
ſkimmed, put the quinces and liquor to your fugar, 
boil them till it looks clear, which will be ver 
quickly, then cloſe your quince, and when cold 
cover it with jelly of pippins to keep the colour. 


367. To make GOOSEBERRY Vinegar, 


To every gallon of water take ſix pounds of ripe 
gooſeberries, bruiſe them, and pour the water boil- 
ing hot upon your berries, cover it cloſe, and ſet 
it in a warm place to ferment, till all the berries 
come to the top, then draw it off, and to ever 
gallon of liquor put a pound and a half of ſugar, 
then tun it into a caſk, ſet it in a warm place, and 
in ſix months it will be at for uſe, 


368. To make GOOSEBERRY Vinegar another way. 


Take three pounds of green gooſeberries to a 
quart of watcr, and a pound of ſugar, ſtamp your 
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berries and throw them into your water as you ſtamp 
them, it will make them ſtrain the better; when 
it is ſtrained put in your ſugar, beat it well with a 
diſh for half an hour, then ſtrain it thro' a finer 
ſtrainer into your veſſel, leaving it ſome room to 
work, and when it is clear hottle it; your berries 
muſt be clean pick'd before you uſe them, and let 
them be at their full growth when you uſe them, ra- 
ther changing colour, 1 


369. To make Jam of Cherries. 


Take ten pounds of cherries, ſtone and boil them 
till the juice be waſted, then add to it three pounds 
of ſugar, and give it three or four good boils, then 


put it into your pots. 
370. To preſerve CHERRIES, 


To a pound of cherries take a pound of ſugar 
finely ſifted, with part of which ſtrew the bottom 
of your pan, having ſtoned the cherries, lay a layer 
of cherries and a layer of ſugar, ſtrewing the ſugar 
very well over all, boil them over a quick fire a 
good while, keeping them clean ſkimm'd till they 
look clear, and the ſyrup is thick and both of one 
colour z when you think them half done, take 
them cff the fire for an hour, aſter which fet them 
on again, and toevery pound of fruit put in a quar- 
ter of a pint of the juice of cherries and red cur- 
rants, ſo boil them till enough, and the ſvrup is 
- Jellied, then put them in a pot, and keep them 
cloſe from the air. 


371. To preſerve CHERRIES for drying. 


Take two pounds of cherrics and ſtone them, 
put to them a pound of ſugar, and as much water 
as will wet the ſugar, then ſet them on the fire, let 
them boil till they look clear, take them off the fire, 
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and let them ſtand a while in the ſyrup, and then 
take them up and lay them on paper to dry. 


372. To preſerve FRu1T green all the Year. 


Gather your fruit when they are three parts ripe, 
on a very dry day, when the ſun ſhines on them, 
then take earthen pots and put them in, cover the 
pots with cork, or bung them that no air can get 
into them, dig a place in the earth a yard deep, 
ſet the pots therein and cover them with the earth 
very cloſe, and keep them for uſe. 

When you take any out, cover them up again, 
as at the firſt, 


373. How to keep K1DNey Beans all Winter. 


Take kidney beans when they are young, leave 
on both the ends, lay a layer of falt at the bottom 
of your pot, and then a layer of beans, and ſo on 
till your pot be full, cover them cloſe at the top 
that they get no air, and ſet them in a cool place; 
before you boil them lay them in water all night, 
let your water boi] when you put them in (without 
ſalt) and put into it a lump of butter about the 
bigneſs of a walnut. 


374. To candy ANGELICA. 


Take angelica when it is young and tender, take 
off all the leaves from thg ſtalks, boil it in the pan 
with ſome of the leaves under, and ſome at the top, 
till it be ſo tender that you can peel off all the ſkin, 
then put it into ſome water again, cover it over 
with ſome of the leaves, let it ſimmer over a flow 
fire till it be green, when it is green drain the wa- 
ter from it, and then weigh it; to a pound of an- 
gelica take a pound of Joaf ſugar, put a pint of wa- 
ter to every pound of ſugar, boil and ſkim it, and 
then put in your angelica ; it will take a great 
deal of boiling in the ſugar, the longer you boil it 
and the greener it will be, boil it whilſt your ſugar 
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be candy height, you may know when it is candy- 
height by the ſide of your pan; if you would have 
it nice and white, you mult have a pound of ſugar 
boiled candy-height in a copper diſh or ſtew pan, 


ſet it over a chafing diſh, and put into it your an- 


gelica, let it have a boil, and it will candy as you 
take it out. 


375: To dry PEARSõ. 


Take half a peck of good baking pears (or as 
many as you pleaſe) pare and put them in a pot, 
and to a peck of pears put in two pounds of ſugar ; 
you muſt put in no water, but lie the parings on 
the top of your pears, tie them up cloſe, and fet 
them in a brown bread oven; when they are baked 
lay them in a dripping-pan, and flat them a little 
in your pan; ſet them in a flow oven, and turn 
them every day whilſt they be thoroughly dry ; ſo 
keep them for uſe. — You may dry pippins the ſame 
way, Only as you turn them grate over them a 
little ſugar. 


376. To preſerve CuxRanTs in bunches. 


Boil your ſugar to the fourth degree of boiling, 
tie your currants up in bunches, then place them in 
order in the ſugar, and give them ſeveral covered 
boilings, ſkim them quick, and let them not have 
above 1wo or three ſeethings, then ſkim them again, 
and Tet them into the ſtove in the preſerving pan, the 
next day drain them, and dreſs them in bunches, 
ſtrew them with ſugar, and dry them in a ſtove or 
in the ſun. | 


377. To dry ArRIcorts. 


To a pound of apricots put three quarters of a 


pound of ſugar, pare and ſtone them, to a layer of 
fruit lie a layer of ſugar, let them ſtand till the 
next day, then boil them again till they be clear, 
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when cold take them out of the ſyrup, and lay them 
upon glaſſes or china, and ſiſt them over with dou- 
ble refined ſugar, ſo ſet them on a ſtove to dry, 
next day if they be dry enough turn them, and ſift 
the other ſide with ſugar; let the ſtones be broke 
and the kernels blanch'd, and give them a boil in 
the ſyrup, then put them into the apricots ; you 
mult not do too many at a time, for fear of break- 
ing them in the ſyrup 3 do a great many, and the 
more you do in it, the better they will taſte, 


378. To make JUMBALLS another way. 


Take a pound of meal dry, a pound of ſugar 
finely beat mix them together : then take the yolks 
of five or ſix eggs, as much thick cream as will 
make it up to a paſte, and ſome coriander ſeeds ; 
roll them and lay them on tins, prick and bake 
them in a quick oven ; before you ſet them in the 
oven wet them with a little roſe-water and double 
refined ſugar, and it will iee them. 


379. To preſerve ORANGEs whole. 


Take what quantity of oranges you have a mind 
to preſerve, chip off the rind, the thinner the bet- 
ter, put them into water twenty-four hours, in that 
time ſhift them in the water (to take off the bitter) 
three times 3 you muſt ſhift them with boiling wa- 
ter, cold water makes them hard ; put double the 
weight of ſugar for oranges, diſſolve your ſugar in 
water, ſkim it, and clarify it with the white of an 
egg; before you put in your oranges, boil them in 
ſyrup three or four times, three or four days betwixt 
each time; you mult take out the inmeat of the 
oranges very clean, for tear of mudding the ſyrup. 


380. To make Jam of Damſins. 


Take damſins when they are ripe, and to two 
pounds of damſins take a pound of ,ugar, put your 
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ſugar into a pan With a jill of water, when you 
have boiled it put in your damſins, let them boil 
preity quick, ſkim them all the time they are boil- 
ing, when your ſyrup looks thick they are enough, 
put them into your pots, and when they are cold 


cover them with a paper dipp'd in brandy, tie them 
up cloſe, and keep them for uſe, 


381. To make clear CaKEs of Gooſeberrics, 


Take a pint of jelly, a pound and a quarter of 
| ſugar, make your jelly with three or four ſpoontuls 
Wh of water, and put your ſugar and jelly together, ſet 

N it over the fire to heat, but don't let it boil, then 
put it into the cake pots, and ſet it in a ſlow oven 
till iced over. 

382. To make Bullies CHEESE. 


Take half a peck or a quartern of bullies, whe- 
ther you pleaſe, pick off the ſtalks, put them in a 
pot, and ſtop them up very cloſe, ſet them in a pot 
of water to boil for two hours, and be ſure your 
pot be full of water, and boil them till they be 
enough, then put them in a hair ſieve to drain the 
liquor from the bullies ; and to every quart of li- 
quor put a pound and a quarter of ſugar, boil it 
over a flow fire, keeping it ſtirring all the time: 
You may know when it is boiled high enough by 
the parting from the pan, put it into pots and cover 
it with papers dipp'd in brandy, ſo tie it up cloſe 
and. keep it for uſe. 
383. To make Jam of Bullies. 
„Take the bullies that remained in the ſieve, to 
every quart of it take a pound of ſugar, and put it 
10 your jam, boil it over a ſlow fire, put it in pots, 
and keep it for ule. 
384. To make SyRuP of Gilliflowers. 


Take five pints of clipt gilliflowers, and put to 
them two pints of boiling water, then put them in 
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an earthen pot to infuſe a night and a day, take a f 
ſtrainer and ſtrain them out; to a quart of yovr ö 
liquor put a 2 and a half of loaf ſugar, boil it 
over a flow fire, and ſkim it whilſt any ſkim riſes; 
ſo when it is cold bottle it for uſe. : 


385. To pickle GILLIFLOWERS, 


Take clove gilliflewers, when they are at full 
growth, clip them and put them into a pot, put [ 
them pretty ſad down, and put to them ſome white | 
wine vinegar, as much as will cover them; ſweet- 
en them with fine powder ſugar, or common loaf ; 
when you put in your ſugar (tir them up that your 
ſugar may go down to the bottom; they muſt be 
very ſweet ; let them ſtand two or three days, and 
then put in a little more vinegar ; ſo tie them up 
for ule. | 


386. To pickle Cucunsess ſliced. 


Pare thirty large cucumbers, ſlice them into a 
pewter diſh, take ſix onions, ſlice and ſtrew on 
them ſome ſalt, ſu cover them and let them ſtand 
to drain twenty-four hours ; make your pickle of 
white wine vinegar, nutmeg, pepper, cloves and 
mace, boil the ſpices in the pickle, drain the li- 
quor clean from the cucumbers, put them into a 
deep pot, pour the liquor upon them boiling hor, 
and cover them very cloſe ; when they arc cold 
drain the liquor from them, give it another boil 
and when it is cold pour it on them again; ſo keep 
hem for uſe. 


387. To make Cupid HDE Hos. . 
Take a quarter of a pound of Jordan amo 
and half a pound of loaf ſugar, put it into a. 
with as much water as will juſt wet it, let it bolt” 
T-Hilit it be fo thick as will ſtick to your almonds, 
en put iu your Wr let them boil in it; 
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have ready a quarter of a pound of ſmall coloured 
comfits ; take your almonds out of the ſyrup one 
by one, and turn them round whiltt they be cover- 
ed over, ſo lie them on a pewter difh as you do 
them, and ſet them before the fire, whilſt you have 
done theth all. L | 

They are pretty to put in glaſſes, or to ſet in a 
deſert, | 
388. To make Almond Hepce-Hocs. 
Take halt a pound of the beſt almonds, and blanch 
them, beat them with two or three ſpootifuls 'of 
role water in a marble mortar, very ſmall, then 
take ſix eggs (leave out two of the whites) beat your 
eggs very well, take half a pound of loat ſugar beat- 
en, and four vunces of clarified butter, mix them 
all well together, put them into a pan, ſet them 
over the fire, and K&ep/it ſtirring whilit it be ſtiff, 
then put it into a china diſh, and when it is cold 
make it up in the ſhape of an hedge-hog, put cur- 
rants for eyes, and a bit of candy'd orange for 
tongue; you may leave out part of the almonds un- 
beaten ; take them and ſplit them in two, then cut 
them in long bits to ſtick into your hedge-hog all 
over, then take two pints of cream cultard to pour 
over your hedge-hog, according to the bigneſs of 
your «iſtr; lie round your diſh edge ſlices of candy'd 
or preſerved orange, which you have, ſo ſerve it 
UPs 
389. To pot SALMON to keep half a year. 
1 = Take a ſide of freſh ſalmon, take out the bone, 
" 4 Eut off the head and ſcale it; you muſt not waſh, 
dui wipe it with a dry cloth; cut it in three pieces, 
Yeaſon it with mace, pepper, ſal: and nuimeę, put 
it into a flat pot with the ſkin ſide downward, lie 
over it a pound of butter, tie a paper over it, and 
ſend it to the oven, about an hour and a half will 
bake it; it you have more ſalmon in your pot than 
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three pieces it will take more baking, and you muſt 
put in more butter; when it is baked take it out of 
your pot, and lie it on a fiſh plate to drain, and 
take off the ſkin, ſo ſeaſon it over again, for if it 
be not well ſeaſoned it will not keep; put it into 
your pot piece by piece; it will keep beſt in little 
pots; when you put it into your pots, preſs it 
well down with the back of your hand, and when 
it is cold cover it with clarified butter, and ſet it in 
a cool place ; fo keep it for uſe. 


390. Tomakea CoDLINn Pig. 


Take codlins before they are over old, hang them 
over a {low fire to coddle, when they are ſoft peel 
off the ſkin, ſo put them into the ſame water again, 
then cover them up with vine leaves, and. let them, 
hang over the fire whilſt they be green; be fure 
you don't let them boil ; lay them whole in the 
diſn, and bake them in puff paſte, but leave no 
paſte in the bottom of the dith ; put to them a little 
thred lemon- peel, a ſpoonful of yerjuice or juice of 
lemon, and as much ſugar as you think proper, ac- 
coruing to the largeneſs of your pie. 


391. To mak? a COLLIFLOWER PUDDING. 


Boil the flowers in milk, take the tops and lay 
then in a diſh, then rake three ills of cream, the 
yolks of e1g:t egys, and the whites of two, ſeaſon 
it with nutmeg, cinnamon, mace, ſugar, ſack, or 
orange flower Water, beat all well together, then 
pour it over the colliflower, put it into the over, 
bake it as you would a cultard, and grate ſugar over 
it when it comes from the oven. | 


Take ſugar, ſack and butter for ſauce, 
392. To make STOCK for Haitihorn Jelly. 


Take five or ſix ounces of hart{horn, put it into 
2 gallon'of water, hang it over a {low fire, cover it 
N 2 


1 
1 1 


ce, £442 let it bot) three or four honte, fo ſtrain 
Mak = i: ff e day ore you ule ! it, aid then vou 
maꝝ have it ready for your jellies. 


2972. To make SYRUP of Violets. 


lets and pick them; to every pound of 
ent a pint of water, when the water is juſt 
ready to hal put it to your violets, and ſtir them 
vel together, let them infuſe twenty- four hours 
a train them; to every pound of ſyrup, take 
almaſt wo pounds of ſugar, beat the ſugar. very 
well and put it into your ſyrup, ſtir it that the ſu- 
gar may diſtolve, Ter it ſtand a day or, two, ſtirring 
it two or three times, then ſet it on the fire, let it 
be but warm and it will be thick enough. 

Yr! may make your fyrity cither of violets or 
gillifl wers, nV tak the wit of ſupar, le. it 
ſtand on he fre ri it be very hat, and the ſyrup of 
violets muit be only warm. f 


394. To pickle Cockies. 


Take cockles at a full moon and waih them, 
then put them into a pan, and cover then wii a 
wet cloth, when they are enough put them "111 a 
ſtone bowl, take them out of the ſhells and win 
them very well in their own pickle , let the pickle 
ſettle every time you waſh them, then cleer it off; 
when you have cleaned them, put the pickle into 
a pan with a ſpoonful or two of white wine and a 
little white wine vinegar to your taſte, put in a lit- 
de Jamaica and whole pepper, boil.it very well in 

he e pickle, then put in your cockles, let them have 
a boi] and ſkim them, when they are cold put them 
in a bottle with a little oil over them, ſet them in 


a cool place and keep them for uſe, 
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395. To preſerve QUixces whole or in quarters. 

Take the largeſt quinces when they are at full 
growth, pare them and throw them into water, 
when you have pared them cut them in quarters, 
and take out the cores; if you would have any 
whole you muſt take out the cores with a ſcope 
ſave all the cores and parings, and put them in a 
pot or pan to coddle your ee in, with as much 
water as will cover them, ſo put in your quinces in 
the middle of your parings into the pan (be ſure 
you cover them cloſe up at the top) ſo let them 
hang over a ſlow fire whilſt they be thoroughly ten- 
der, then take them out and weigh them; to every 
pound of quince take a pound of loaf ſugar, and to 
every pound of ſugar take a pint of the fame water 
you coddled your quinces in, fet your water and 
ſugar over the fire, boil it and ſkim it, then put in 
your quinces, and cover it cloſe up, ſet it over a 
flow fire, and let it boil whilſt your quinces be red 
and the ſyrup thick, then put them in pots for uſe, 
dipping a paper in brandy to lie over them. 


396. To pickle SHR1MPS, 


Take the largeſt ſhrimps you can get, pick them 
out of the ſhells, boil them in a jill of water, or as 
much water as will cover them, according as you 
have a quantity of ſhrimps, Grain them thro' 2 
hair ſieve, then put to the liquor a little ſpice, 
mace, cloves, whole pepper, white wine, white 
wine vinegar, and a little ſalt io your taſte ; boil 
them yery well together; when it is cold put in 
your ſhrimps, they are fit for uſe. 

397. To pickle MusCLEs. 

Waſh your muicles, put them into a pan as you 
do your cockles, pick them out of the thells, and 
walh them in the iquor; be ſure you take off the 
beards, fo boil them in ao liquor With ſpices, as 
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you do your cockles, only put to them a little more 


vinegar than you do to cockles. 
398. To pickle WaLNurs green. 


Gather walnuts when they are ſo young that my 
can run a pin through them, pare them and 
them in water, and let them lie four or five Peng 
ſtirring it twice a day to take out the bitter, then 
put them in ſtrong ſalt and water, let them lie a 
week or ten days, ſtirring it once or twice a day, 
then put them ir freſh ſalt and water, and hang 
them over a fire, put to them a little allum, and 
cover them up cloſe with vine leaves, let them hang 
over a flow fire whilſt they be green, but be ſure 
don't let them boil z when they are green put them 
into a fieve to drain the water from them. 


399. To make PICKLE for them. 


Take a little good alegar, put to it a little long 
pepper and Jamaica pepper, a few bay leaves, a 
little horſe radiſh, a handful or two of muſtard ſeed, 
a little ſalt and a little rocambole if you have any, 
if not a few ſhalots; boil them all together in the 
alegar, which put to your walnuts and let it ſtand 
three or four days, giving them a ſcald once a day, 
then tie them up for uſe. —A ſpoonful of this 
pickle is good ior fiſh- ſauce, or a calt's-head haſh, 


400. To pickle WALnuTs black. 


Gather walnuts when they are ſo tender that you 
can run a pin thro' them, prick them all with a 
pin very well, lie them in freſh water, and let 
them lie for a week, (hiiting them once a day; 
make tor them a ſtrong ſalt and water, and let 
them lie whilit they be y-liow, ſtirring them once 
a day, then take them out of the falt aud water, 


and make a freſh {alt and water and boil it put it 


r 


WS 
on the top of your walnuts, and let your pot ſtand 
in the corner end, ſcald them once or twice a day 
whilſt they be black. 
You may make the ſame pickle for thoſe as you 
did for the green ones. 


401. To pickle OysTERs. 


Take the largeſt oyſters you can get, pick them 
whole out of the ſhell, and take off the beards, 
waſh them very well in their own pickle, ſo let the 
pickle ſettle, and clcar it off, put it into a ſtew- 
pan, put to it two or three ſpoonfuls of white wine, 
and a little white wine vinegar ; don't put in any 
water, for if there be not pickle enough of their 
own, get a little cockle pickle and put to it, a lit- 
tle Jamaica pepper, white pepper and mace, boil 
and ſkim them very well ; you muſt ſkim it before 
you put in your ſpices, then put in your oyſters, 
and ict them have a boil in the pickle, when they 
are cold put them into a large bottle, with a little 
oil on the top, ſet them in a cool place and keep 
them for ule, 


402. To pickle CUCUMBERS. | 


Take cucumbers and put them in a ſtrong alt 
and water, let then lie whillt they be very yellow, 
then ſcald them in the ſame ſalt and water they lie 
in, ſet them on the fire, and ſcald them once a day 


whiilt they are green; take the beſt alegar vou can 


get, pt to It a little Jamaica pepper and black 

pper, ſome horie-radith in ſlices, a few bay 
eaves, and a little dil] and falt, fo ſcald your cu- 
cumbers iwice or thrice in this pickle, then put 
them up 10r uſe. 


403 To pickle On1tons. 


Take the ſmalie:t onions you can get, peel and 
put them into a large quantity of fair water, let 
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them lie two days and ſhift them twice a day; then 
drain them from the water, take a little diſtill'd vi- 
negar, put to em two or three blades of mace, and 
a little white pepper and ſalt, boil it, and pour it 
into your onions, let them ſtand three davs, ſcald- 
ing em every day, ſo put them into litile glaſſes, 
and tie a bladder over them; they are very good 
done with alegar, for common uſe, only put in 
Jamaica pepper inſtead of mace, 
404 To pickle EL.Der Buns. 

Take elder buds when they are the bigneſs of 
ſmall walnnts, lie them in a ſtrong ſalt and water 
for ten days, and then ſcald them in freth ſalt and 
water, put in a lump of allum, let them ſtand in 
the corner end cloſe cover'd up, and ſcalded once a 
day whilſt green. 


You may do radiſh cods or brown buds the ſame 


way. 
405. To make the PiCKLE. 

Take a little alegar or white wine vinegar, and 

ut to it two or three blades of mace, with a little 

whole pepper and Jamaica pepper, a few bay leaves 

and ſalt, put to your buds, and ſcald them two or 
three times. | 

40b. To pickle MusHRoOMSs. 


Take muſhrooms when freſh gather'd, ſort the 
Jarge ones from the buttons, cut off the ſtalks, 
waſh them in water with a flannel, have a pan of 
water ready on the fire to boil 'em in, for the leſs 
they lic in the water the beiter; le! them have two 
or thice boils over the fire, then put them into a 
eve, and when you have d;aincd the water from 
them put them into a pot, throw over them a hand- 
ful of ialt, ſtop them up cloſe with a cloth, and 
let them ſtand two or th:ce hours on the hot hearth 
or range end, giving your pat a ſh ke now and 


then; then drain the pigkis from them, and lie 
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them in a dry cloth for an hour or two, fo put thera 
into as much diſtill'd vinegar as will cover them, 
let them lie a weck or ten days, then take them out, 
and put them in dry bottles; put to them a little 
white pepper, ſalt and ginger fliced, fill em up. 
with diſtill'd vinegar, put over them a little ſweet 
oil, and cork them up cloſe ; if your vinegar be 
good they will keep two or three years; I know it 
by experience. 

You muſt be ſure not to fill your bottles above 
three parts full, if you do they will not keep. 


407. To pickle Musnrooms another way. 


Take muſhrooms and waſh them with a flannel, 
throw them into water as you waſh them, only 
pick the ſmall from the large, put them int a pot, 
three over them a linle fait, flop vp yorr pot 
civie with a cloth. boil 'em in a pt of ar 25 
ds C:rriants when yur make a goily, gie them 
tal, neu and then, you may gels whe: they 
z7 enough by the quantity of liqu r that Comes 
Tom them; when you think they are eros n 
frm them the liquor, put in a little wii 4h 
vincgar, and boil in it a little mace, W.. pope 
per, Jamaica pepper, and flic'd ginent; bels it 
is cold put it to the muſhrooms, bet vu and 
keep 'ein for uſe. 

They will keep this way very w-!!, 2:d have 
more of the taſte of muſhrooms, but ity will not 


be altogether ſo white. 
408. To pickle Potatoe Craps. 


Gather your crabs when they are young, and 
about the bigneſs of a large cherry, lie them in a 
ſtrong ſalt and water as you do other pickles, le: 
them ſtand for a week or ten days, then fcald then: 
in the ſame water they lie in twice a day wit:!iZ 


green; make the ſame pickle for them as you de 
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for cucumbers; be ſure you ſcald them twice or 
thrice in the pickle, and they will keep the better. 


409. To pickle large BuTToNs. 


Take your buttons, clean em and cut em in 


three or four pieces, put them into a, large ſauce- 

an to ſtew in their own liquor, put to them a little 

amaica and whole pepper, a blade or two of mace, 
and a litile ſalt, cover it up, let it ſtew over a flow 
fire whilſt you think they are enough, then ſtrain 
from them their liquor, and put to it a little white 
wine vinegar or alegar, which you pleaſe, give it a 
boil together, and when it is cold put it to your 
muthrooms, and keep them for uſe. 

You may pickle flaps the ſame way. 


410. To make CArcRHur. 


Take large muſhrooms when they are freſh ga- 
thered, cut off the dirty ends, break them ſmall 
with your hands, put them in a ſtone-bowl with a 
handful or two of ſalt, and let them ſtand all night; 
if you don't get muſhrooms enough at once, with a 
little ſalt they will keep a day or two whilſt you 
get more, ſo put em ina An and ſet them 
in an oven with houſhold bread ; when they are 
enough ſtrain from 'em the liquor, and let it ſtand 
to ſettle, then boil it with a Inile mace, Jamaica 
and whole black pepper, two or three ſlialots, boil 
it over a flow fire for an hour, when it is boiled let 
it ſtand to ſettle, and when it is cold bottle it; if 

ou boil it well it will keep a year or two ; you 
muſt put in ſpices according to the quantity of your 
catchup; you muſt not waſh them, nor put to 
them any water. | 
411. To make Mango of Cucumbers or ſmall 
Melons. 
Gather cucumbers when they are green, cut a 


dit off the end and take out all the meat; lic them, 
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in à ſtrong ſalt and water, let them lie for a week 
or ten days whilft they be yellow, then ſcald them 
in the ſame ſalt and water they lie in, whilſt green, 
then drain from them the water; take a little muſtard- 
feed, a little horſe tadiſh, ſome ſcraped and fome 
ſhred fine, a handful of ſhalots, a claw or two of 
garlick if you like the taſte, and a little ſhred mace ; 
take fix or eight cucumbers ſhred fine, mix them 
amongſt the reſt of the ingredients, then fill your 
melons or cucumbers with the meat, and put in the 
bits at the ends, tie them on with a ſtring, ſo take 
as much alegar or white wine vinegar as will well 
cover them, and put into it a little Jamaica and 
whole pepper, a little horſe radiſh and a handful or 
two of multard ſeed, then boil it, and pour it upon 
your mango ; let it ſtand in the corner end two or 
three days, ſcald them once a day, and then tie 
them up for uſe. 


412. To pickle GaRK INS. 
Take garkins of the firſt growth, pick them 


clean, put them in a ſtrong ſalt and water, let 
them lie a week or ten days whilſt they be thorough- 
ly yellow, then ſcald them in the ſame ſalt and wa- 
ter they lie in, ſcald them once a day, and let them 
He whilſt they ate green, then ſet them in the 


* 


corner end cloſe covered. | 
413. To:make PickLE for your Cucumbers. 


Take a little alegar (the quantity muſt be equal 
to the quantity of your cucumbers, and ſo muſt 
your ſeaſoning) a little pepper, a little Jamaica 
and long pepper, two or three ſhalots, and a little 
horſe-radith ſcraped or ſliced, a little ſalt and a bit 
of allum ; boil them altogether, and ſcald your cu- 
cumbers two or three times with your pickle, fo 
tie them up for ule. 
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414. To pickle CoLL1zLowER white, 
Take the whiteſt colliflower you can get, break 
it in pieces the bigneſs of a muſhroom ; take as 
much diſtill'd vinegar as will cover it, and put to 
it a little white pepper, two or three blades of mace, 
and alittle ſalt, then boil it and pour it on your col- 
liflowers three times, let it be cold, then put it into 
your glaſſes or pots, and wet a bladder to tie over 
it to keep out the air. You may do white cabbage 

the ſame way. | | 

415. To pickle RED CABBAGE. 


Take a red cabbage, chuſe it a purple red, fora a 
light red never proves a good colour ; ſo take your 
cabbage and ſhred it in very thin ſlices, ſeaſon it 
with pepper and falt very thin, let it lie all night 
upon a broad tin, or a dripping pan; take a little 
alegar, put to it a little Jamaica pepper, and two 
or three races of ginger, boi] them together, and 
when it is cold pour it upon your cabbage, and in 
two or three days time it will be fit for uſe. 

You may throw alittle colliflower among it, and 
it will turn red. | 


416. To pickle COLLIFLOwER another way. 


Take the colliflower and break it in pieces the 
bigneſs of a muſhroom, but leave on a ſhort ſtalk 
with the head; take ſome white wine vinegar, into 
a quart of vinegar put ſixpennyworth of cochineal 
beat well, alſo a little Jamaica and whole pepper, 


and a little ſalt, boil them in vinegar, pour it over 


the colliflower hot, and let it ſtand two or three 
days cloſe covered up; you may ſcald it once in 


three days whilſt it be red, when it is red, take it 


out of pickle, and waſh the cochineal off in the 
pickle, ſo ſtrain it through a hair-ſieve, and let it 
ſtand a little to ſettle, then put it to your colliflow- 
er again, and tie it up for uſe; the longer it lies! 
the pickle the redder it will be. 
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417. To pickle Walxurs white. 


Take walnuts when they are at full growth and 
can thruſt a pin through them, the largeſt ſort you 
can get, pare them, and cut a bit off one end 
whilſt you ſee the white, ſo you muſt pare off all 
the green (if you cut thro' the white to the kernel 
they will be ſpotted) and put them in water as you 
pare them; you mult boil them in ſalt and water 
as you do muſhrooms, they will take no more boil- 
ing than a muſhroom ; when they are boiled lay 
them on a dry cloth to drain out the water, then 
put them into a pot, and put to them as much dif- 
tilPd vinegar as will {cover them, let them lie two 
or three days; then take a little more vinegar, put 
to it a few blades of mace, a little white pepper 
and falt, boil them together, when it is cold take 
the walnut out of the other pickle and put them 
into that, let them lie two or three days, pour it 
from them, give it another boil and ſkim it, when 
it is cold put to it your walnuts again, put them 
into a bottle, and put over them a little ſweet oil, 
cork them up, and ſet them in a cool place; if 
your vinegar be good they will keep as long as the 
muſhrooms. 


418. To pickle BARBERRIESs. 


Take barberries when full ripe, put them inte 
2 pot, boil a ſtrong ſalt and water, then pour it on 
them boiling hot. 


419. To make BARLET-SucAx. 


Boil barley in water, ſtrain it through à hair- 
ſieve, then put the decoction into clarified ſugar 
brought to a candy-height, or the laſt degree of 
boiling, then take it off the fire, and let the boil- 
ing ſettle, then pour it upon a marble ſtone rubbed 
with the oil of olives, —_ it cools and begins to 


( 158 ) 


grow hard, cut it in pieces, and rub it into lengths 
as you pleaſe. 


420. To pickle PursLAIN. 


Take the thickeſt ſtalks of purſlain, lay them in 
ſalt and water ſix weeks, then take them out, put 
them into boiling water, and cover them well; 
let them hang over a flow fire till they be very 
green, when they are cold put them into a pot, and 
cover them well with beer vinegar, and keep them 
covered cloſe, 


421. To make Puxcn another way. 


Take a quart or two of ſherbet before you put in 
your brandy, and the whites of four or five eggs, 
beat them very well, and ſet it over the fire, let it 
have a boil, then put it into a jelly bag, ſo mix the 
reſt of your acid and brandy together (the quantity 
you deſign tomake) hear it and run it all through your 
Jelly bag, change it in the running off whilſt it looks 
fine; let the peel of one or two lemons lie in the 
bag; you may make it the day before you uſe it, 
and bottle it. 


422. To make new College PuppiNnGs. 


Grate an old penny loaf, put to it alike quantity 
of ſuet ſhred, a nutmeg grated, a little ſalt and ſome 
currants, then beat ſome eggs in a little ſack and 
ſugar, mix all together, and knead it as ſtiff as for 
manchet, and make it up in the form and ſize of a 
turkey's egg, but a little flatter 3 take a pound of 
butter, put it in a diſh or {tew-pan, and ſet it over 
a clear fire in a chating-diſh, and rub your butter 
about the diſh till it is melted, then put your pud- 
dings in, and cover the diſh, but often turn your 
puddings till they are brown alike, and when they 
are enough grate ſome ſugar over them, and ſerre 
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them up hot. For a ſide-diſh you muſt let the 
paſte lie for a quarter of an hour before yau make 
bp your puddings, | 
423. To make a Cuſtard PuppiNG. 


Take a pint of cream, mix with it ſix eggs, 
well beat, two ſpoonfuls of flour, half a nutmeg 
grated, a little ſalt and ſugar to your taſte ; butter 
your cloth, put it in when the pan boils, boil it juſt 
half an hour, and melt butter for the ſauce, 


424. To make fryed ToasTs. 


Chip a manchet very well, and cut it round ways 
in toaits, then take cream and eight eggs ſeaſoned 
with ſack, ſugar, and nutmeg, and let thoſe toaſts 
ſteep in it about an hour, then fry them in ſweet 
butter, ſerve them up with plain me'ted butter, or 
with butter, ſack and ſugar as you pleaſe, 


425. To make Sauce for Fith or Fleſh. 


Take a quart of vinegar or alegar, put it into a 


Jug» then take Jamaica pepper whole, ſome ficed 


ginger and mace ; a few cloves, ſome lemon peel, 
horſe-radiſh ſliced, ſweet herbs, ſix ſhalots peeled, 
eight anchovies, and two or three ſpoontuls of thred 


capers, put all thoſe in a linen bag, and put the 


bag into your alegar or vinegar, ſtop the jug cloſe, 
and keep it for uſe. 

A ſpoonful cold is an addition to ſauce, for either 
fiſh or fleſh. 


426. To make a ſavoury Diſh of VEAL. 


Cut large collops of a leg of veal, ſpread them 
abroad on a dreſſer, hack them with the back of a 
knife, and dip them in the yolks of eggs, ſeaſon 
them with nutmeg, mace, pepper, and ſalt, then 
make forc'd-meat with ſome of your veal, beef 
ſuet, oyſtets chopp'd, 55 ſweet herbs ſhred fine; 
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and the above ſpice, ſtrew all theſe over your cal- 


Jops, roll and tie them vp, put them on ſkewers, 
tie them to a ſpit and roalt them; and to the reſt of 
your forc'd meat add the yolk of an egg or two, and 
make it up in balls and fry them, put them in a 
diſh with your meat when roaſted, put a little wa- 
ter in the diſh under them, and when they are 
enough put to it an anchovy, a livle gravy, a ſpoon- 
tul of white wine, and thicken it up with a little 
flour and butter, ſo fry your balls and lie round 
the diſh and ſerve 1t up. 

This is proper for a ſide-diſh either at noon or 
night. 

E 427. To make French Breap. 

Take half a peck of fine flour, the yolks of ſix 
eggs and four whites, a littie fait, a pint of ale 
veaſt, and as much new milk made warm as will 
make a thin light paſte, ſtir it about with your 
hand, but be ſure you don't knead them; have rea- 
dy Gx woeden quarts or pint diſhes, fill them with 
the paſte (noi over full) let them ſtand a quarter of 
an hour to riſe, then turn them out into the oven, 
and when they are baked raſp them. 'The oven 


muſt be quick. 
428. To make GinNGER-BREAD another way. 


Take three pounds of fine flour, and the rind of 
a lemon dried and beaten to powder, half a pound 
of ſugar, or more if you like it, a little butter, 
and an ounce and a half of beaten ginger, mix all 
theſe together, and wet it pretty {tiff with nothing 
but treacle; make it into rolls or cakes which you 
pleaſe; if you pleaſe you may add candy'd orange 

el and Citron ; butter your paper to bake it on, 
and let it be baked hard. | 


429. To make Quince CREAM. 


Take quinces when they are full ripe, cut them 
in quarters, ſcald them till they be ſoft, pare them, 
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and maſh the clear part of them, and the pulp, and 
ut it thro” a ſieve, take an equal weight of quince 
and double refin'd ſugar, beaten and ſifted, and the 
whites of eggs beat till it is as white as ſnow, then 
put it into diſhes. 
Vou may do apple cream the ſame way. 


430. To make Crtam of any preſerved Fruit. 


Take half a pound of the pulp of any preſerved 
fruit, put it in a large pan, put to it the whites of 
two or three eggs, beat them well together for an 
hour, then with a ſpoon take it off, and lay it heap- 
ed up high on the diſh and ſalver without cream, or 
put it in the middle baſon. 

Raſpberries will not do this way. 


431. To dry Pears or PrepeIns without Sugar. 


Take pears or apples and wipe them clean, take 
a bodkin and run it in at the head, and out at the 
ſtalk, put them in a flat earthen pot and bake them, 
but not too much; you muſt put a quart of ſtrong 
new ale to half a peck of pears, tie twice papers 
over the pots that they are baked in, let them ſtand 
till cold, then drain them, ſqueeze the pears flat, 
and the apples, the eye to the ſtalk, and lay them 
on ſieves with wide holes to dry, either in a ſtove 
or an oven not too hot. 


432. To preſerve MULBERR1ES whole. 


Set ſome mulberries over the fire in the ſkillet or 
preſerving pan, draw from them a pint of juice 
when it is ſtrain'd; then take three pounds of ſu- 

ar beaten very fine, wet he ſugar v ith the pint of 
juice, boil up your ſugar and ſkim it, put in two 


pounds of ripe mulbeiries, and let them ſand in 


the ſyrup till they are thoroughly warm, then ſet 

them on ihe fire, and let them boil very gently ; do 

them but half enough, fo put them by in the iyrup 

till next day, then boil 2 gently again; when 
3 
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the ſyrup is pretty thick and will ſtand in round 
drops when it is cold, they are enough, ſo put all 
in a gally pot for uſe. 


433. To make ORANGE CAKES. 


Cut your oranges, pick out the meat and juice 
free from the ſtrings and ſeeds, ſet it by, then boil 
it, and ſhift the water till your peels are tender, 
dry them with a cloth, mince them ſmall, and put 
them to the juice; to a pound of that weigh a 
pound and a half of double-refin'd ſugar 3 dip 
your lumps of ſugar in water, and boil it to a can- 
dy-height, take it off the fire and put in your juice 
and peel, ſtir it well, when it is almoſt cold put 
it into a baſon, and ſet it in a ſtove, then lay it 
thin on earthen plates to dry, and as it candies, 
faſhion it with a knife, and lay them on glaſſes ; 
when your plate is empty, put more out of your 
baſon. 


434. To dry Ar RIcors like Prunellos. 


Take a pound of apricots before they be full ripe, 


cut them in halves or quarters, let. them boil till 
they be very tender in a thin ſyrup, and let them 
ſtand a day or two in the ſtove, then take them out 
of the ſyrvp, lay them to dry till they be as dry as 
prunellos, then box them, if you pleaſe you may 
pare then. You may make your ſyrup red with 
the juice of red plumbs. 


435. To preſerve green white PLUMBs. 


Take a pound of white plumbs, take three quar- 
ters of a prone of double refin'd ſugar in lumps, 
dip your ſugar in water, boil and ſkim it very well, 
flit your plumbs down the ſeam, and put them into 
the ſyrup with the flit downwards z let them ſtew 
over the fire a quarter of an hour, ſkim them ve 
well, then take them off, and when coid cover 
them up; turn them in the ſyrup two or three times 
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a day for four or five days, then put them into pots 
and keep them for uſe. 


436. To make GooseBerry Wine another way, 


Take gooſeberries when they are full ripe, pick 
and beat them in a marble mortar; to every quart 
of berries put a quart-of water, put them inio a tub, 
and let them ſtand all night, then ſtrain them through 
a hair-ſieve, and preſs them very well with your 
hand ; to every gallon of juice put three pounds of 
fourpenny ſugar, when vour ſugar is melted put 
it into the barrel, and io as many gallons of juice 
as you have, take as many pounds of Malaga raj. 
fins, chop them in a bowl, and put them in the bar- 
rel with the wine, be ſure let not your barrel be 
over full, ſo cloſe it up, let it ttand three months 


in the barrel, and when it is fine bottle it, but not 
be ſore. 


437. To pickle NasTURTIUM Bups. 


Gather your little nobs quickly after the bloſſoms 
are off put them in cold water and falt three days, 
ſhifting them once a day, then make a pickle or 
them (but don't boil them at ali) of ſome white 
wine, and ſome white wine vin: gar, ſhalot, horſe- 
radiſh, whole pepper and ſalt, and a blade or two 
of mace ; then put in your ſeeds, and ſtop them 
cloſe up. They are to be eaten as capers. 


438. To make ELDeR-FLower Wine, 


Take three or four handtuls of dried elder flow- 
ers, and ten gallons of ſpring water, boil the wa- 
ter, and pour it ſcalding hot upon the flowers, the 
next day put to every gallon of water five pounds 
of Malaya raiſins, the (talks being firſt picked eff, 
but not waſhed, chop them g:olly with a chopping 
knite, then put them inte your boiled water, (tir 
the water, railins and flowers well together, and 
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do fo twice a day for twelve days, then preſs out 
the juice clear as long as you can get any liquor; 

ut it into a barrel fit for it, ſtop it up 1wo or three 
days till it works, and in a few days ſtop it up 
cloſe, and let it ſtand two or three months, then 
bottle it. 
439. To make Pearl Barley PupDING. 


Take half a pound of pearl barley, cree it in ſoft 
water, and ſhift it once or twice in the boiling till 
it be ſoft ; take five. eggs, put to them a pint of 

ood cream and half a pound of powder ſugar, grate 
in half a autmey, a little ſalt, a ſpoonful or two 
of roſc-water, and half a pound of clarified butter; 
when your barley is cold mix them all together, ſa 
bake it with a puff paſte round the diſh edge. 

Serve it up with a little roſe-water, * and 
butter for your ſauce. . 

440. To make Gooſeberry VINEGAR another way. 


Take gooſeberries when they are full ripe, bruiſe 
them in a marble mortar or wooden bowl, and to 
* every unheap'd half peck of berries take a gallon of 
water, put it to them in the barrel, let it ſtand in 
a warm place for two weeks, put a paper on the 
top of your barrel, then draw it off, wath out the 
barrel, put it in again, and to every gallon add a 

und of coarſe ſy-ar ; ſet it in a warm place by 
the fire, and let it ſtand till Chriſtmas. 


441. Fo preſerve APRICOTS green. 


Take apricots when they are young and tender, 
coddle them a little, rub them with a-coarſe cloth 
to take off the ſkin, and throw them into water as 

ou do them, and put them in the ſame water they 
were coddled in, cover them with vine leaves, a 
white paper, or ſomething more at the top, the 
cloſer you keep them the ſooner they are green; be 
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fure you don't let them boil ; when they are green 
weigh them, and to every pound of apricots take a 
pound of loaf ſugar, put it into a pan, and to every 
pound of ſugar a jill of water, buil your ſugar and 
water a little and ſkim 1t, then put in your apri- 
cots, let them boil together till your apricots look 
clear, and your ſyrup thick, ſkim it all the ume it 
is boiling, and put them into a pot covered with a 
paper dipp'd in brandy. 


442. To make ORANGE Cups another way. 


Pare your oranges, not over thin but narrow, 
throw the rinds into fair water as vou pare them 
off, then boi! them therein very faſt till they be 
tender, filling up the pen with boiling water as it 
waſtes away, then make a thin ſyrup win part of 
the water they are boiled in, put in the rinds, and 


Juſt let them boil, then take them off, and let them 
lie in the ſyrup three or four days, then bor] them 


again till you find the ſyrup begin to draw between 
your fingers, teke them off from the fire, and 
let them drain thro' your cullendor, take out 
but a few at a time, becauſe if they cool too faſt it 
will be difficult to get the ſyrup from them, which 
muſt be done by paſſing every piece of peel through 
your fingers, and Iving them ſingle on a ſieve with 
the rind uppermoſt, he ſieve may be ſet in a flove, 
or before the fire; but in ſummer the ſun is hot 
enough to dry them, 

Turee quarters of a pound of ſugar will make 
ſyrup to do the peels of twenty-five' oranges. 


443- To make Muſhroom PowpeR. 


Take about half a peck of large buttons or flaps, 
glean them and ſet them in an earthen diſh or drip- 
Ping pan one by one, let them ſtand in a flow oven 
to dry whiiſt they will beat to powder, and when 
they are powdered ſifi them throvgh a ſieve 3 take 
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half a quarter of an ounce of mace, and nutmeg, 
beat them very fine, and mix them with your muſh- 
room powder, then put it into a bottle, and it wall h 
be fit tor uſe. 

You muſt not waſh your muſhrooms. 


444. To preſerve ArR1CcoTs another way. 1 
Take our apricots before they are full ripe, pare : 
them an ſtone them, and to every pound of apri- h 


cots take a pound of lump loat ſugar, put it into 
your pan with as much water as will wet it; to 
four pounds of ſugar take the whites of two eggs 
beat the u well t, a froth, mix them well with your a 
ſugar whilſt it be cold, then ſet it over the fire and 
let it have a boil, take it off the fire, and put in a 
ſpoonful or two of water, then take off the ſkim, 
and do ſo three or four times whilſt any ſkim riſes ; 
put :n vour apricots, and let them have a quick 
boil over the ap take them off and turn them 
over, let them ſtand a little while covered, and 
then ſet them on again, let them have another boil 
and ſkim them, then take them out one by one; 
ſet on your ſyrup again to boil down, and ſkim it, 
put in your apricots again, and let them boil whilſt 
they look clear, put them in p ts, when they ate 
cold cover them over with a paper dipt in brandy, 
and tie another paper at the op, ſet them in a cool 
place and keep them for uſe. | m. 


445. To pickle Mu$SHROOMS another way. 


When you have clean-d your muſhrooms put | 
them into a pat, throw over them a handtul of ſalt, 
ſto; them very cloſe with a cloth, ſet them in a pan 
of water io boil about an hour, give them a hake 
now and then in the boiling, then ake them out 
and drain the I:quor from them, wipe them dry 
with a cloth, and put them up eicher in White wine 
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vinegar or diſtill'd vinegar, with ſpices, and put a 
little oil on the top. 


They don't look ſo white this way, but they 
have more the taſte of muſhrooms. 


446. How to fry MusHRooMs. 6 


Take the largeſt and freſheſt flaps you can get, 
ſkin them and take out the gills, boil them in a 
little ſalt and water, then wipe them dry with a 
cloth ; take two eggs and beat them very well, 
half a ſpoonful of wheat flour, and a lite pepper 
and ſalt, then dip in your muſhrooms and try them 
in butter, 

T hey are proper to lie about ſtew'd muſhrooms 
or any made dib. 5 


447. How to make an ALE POSSET. 


Take a quart of good milk, ſet it on the fire to 
boil, put in a handful or two of bread crumbs, 
grate in a little nutmeg, and iweeten itte your 
taſte ; take three jills of ale and give it a boil; take 
the yolks of tour eggs, beat them very well ; put 
to them a little of your ale, and mix all your ale 
and eggs together; then fet et on the fire 10 heat, 
keep ſtirring it all the time, but don't Jet n boil, if 
you do it will curdle; then put it in your diſh, 
beat the milk and put it in by degrees; ſo ſerve it 
up. 

You miy make it of any ſort of made wine; 
make it half an hour before you uſe it, and keep it 
hot before the fe. 


448. To mak Minc'd Pts another way. 


Take balt a pound of Jor-an aimonds, blanch 
and beat them with @ Iver. ſc-water, but not 
over mall; 1ake a pound of cet fret ſhred very 
fine, halt a pound ot appl-'s ſhied fell, a pound of 
Currants well ci-anei, hali a poun of powder ſu- 
gar, aliule mac: ſhied fine, about a quarter of a 
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pound of candy'd orange cut in ſmall pieces, a 
poonful or two of brandy, and a little ſalt, ſo mix 
them well together, and bake it in a puff paſte, 


449. To make Sack Poss Er another way. 


Take a quart of good cream, and boil it with a 
blade or two of mace, put in about a quarter of a 
ee of fine powder ſugar; take a pint of ſack or 

etter, ſet it over the fire to heat, but don't let it 
boil, then grate in a little nutmeg, and about a 
quarter of a pound of powder ſugar; take nine eggs 
(leave out ſix of the whites Ar inte beat them 
very well, then put to them a little of your ſack, 
mix the ſack and eggs very well together, then put 
to them the reſt of your ſack, ſtir it all the 
time you are pouring it in, ſet it over a flow fire 
to thicken, and ſtir it till it be as thick as cuſ- 
tard ; (be ſure you don't let it boil, if you do it will 
curdle) then pour it into your diſh or baſon; take 
a cream boiling hot, and pour it to your ſack 

y degrees, ſtirring it all the time you are pourin 
it in, then ſet it on a hot hearth- ſtone; you —— 
make it halt an hour before you uſe it; before you 
ſet it on the hearth cover it cloſe with a pewter 


diſh. a F 
To make a FROTH for the Poſſet. 


Take a pint of the thickeſt cream you can get, 
and beat the whites of two eggs very well, put 
them to your cream, and ſweeten it to your taſte, 
whiſk them very well together, take off the froth 
by ſpoonfuls, and lie it in a ſieve to drain; when 
you diſh up the poſſet lie the froth over it. 


450. To dry CHERRIES another way. 


Take cherries when full ripe, ſtone them and 
break em as little as you can in the ſtoning; to 
ſix pounds of cherries take three pounds of leai 
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ſugar, beat it, lie one part of your ſugar under 
your cherries, and the other at the top, let them 
ſtand all night, then put them into your pan, and 
boil them pretty quick whilſt your cherries change 
and look clear, then let them ſtand in the ſyrup all 
night, pour the ſyrup from them, and ſet them 
either in the ſun or before the fire ; let them ſtand 
to dry a little, then lay them on white papers one 
by one, let them ſtand in the ſun whilſt they be 
thoroughly dry ; in the drying turn them over, then 
put them into a little box ; betwixt every layer of 
cherries lie a paper, and ſo do till all are in, then 
lie a paper at the top, and keep them for uſe. 

You muſt not boil them over long in the ſyrup, 
for if it be over thick it will keep them fiom dry. 
ing; you may boil two or three pounds more cher- 
ries in the ſyrup aſter. 


451. How to order STURGEON. 


If your ſturgeon be alive, keep it a night and a 
day before you uſe it; then cut off the head and 
tail, ſplit it down the back, and cut it into as many 
pieces as you pleaſe ; ſalt it with bay ſalt and com- 
mon falt, as you do beef for hanging, and let ir 
lie 24 hours; then tie it up very tight, and boil it 
in ſalt and water whilſt it is tender; (you muſt not 
boil it over much) when it is boiled throw over it a 
little ſalt, and ſet it by till it be cold. Take the 
head and ſplit it in two, and tie it up very tight ; 
you muſt boil it by itſelf, not ſo much as you did 
the reſt, but ſalt it after the ſame manner. 


452. To make the PickLE. 


Take a gallon of ſoft water, and make it into 
a ſtrong brine ; take a gallon of ſtale beer, and a 
gallon of the beſt vinegar, and let it all boil toge- 
ther, with a few ſpices ; mo it is cold put in your 


( 170 ) 
ſturgeon ; you may keep it, if cloſe covered, three 
or four months before you need to renew the pickle, 


453- To make Horch- Poren. 


Take five or ſix pounds of freſh beef, put it into 
a kettle with ſix quarts of ſoft water, and an onion 
ſet it on a ſlow fire, and let it boil till your beef is 
almoſt enough; then put in the ſerag of a neck of 
mutton, and let them boil together till the broth be 
very good ; put in two or three handfuls of bread- 
crumbs, two or three carrots and turnips cut ſmall 
(but boil the carrots in water before you put them in, 
elſe they will give your broth a taſte) with half a 
peck of ſhill'd peas, but take up the meat before 
you put them in, when you put in the peas take 
the other part of your mutton and cut it in chops 
(for it will take no more boiling than the peas) 
and put it in with a few ſweet herbs ſhred: very 
ſmall, and ſalt to your taſte. 

You muſt ſend up the mutton chops in the diſh 
with the hotch-potch. 

When there are no peas to be had, you may put 
in the heads of aſparagus, and if there be neither 
of theſe to be had, you may ſhred in a green ſavoy 
. Cabbage. 


This is a proper diſh inſtead of ſoup. 
454. To make Mixc'pd CoLlLors. 


Take two or three pounds of any tender part gf 
beef (according as you would have the diſh in big- 
neſs) cut it ſmall as you wauld do minc'd veal 
take an onion, ſhred it ſmall, and fry it a light 
brown in butter ſeaſoned with nutmeg, pepper and 
ſalt, and put the meat into your pan with your 
onion, and fry it a little whilſt it be a light brown ; 
then put to it a Jill of good gravy, and a ſpoonful 
of walnut pickle, ora little catchup; put in a few 
ſhred capers or muſhrooms, thicken it up with a 
little flour and butter; if you pleaſe you may put 
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in a little juice of lemon; when you diſh it up gar- 
nifh your diſh with pickle, and a few forc'd-meat 
balls. It is proper for either ſide diſh or top diſh, 


455. To make white Scorcn Corrors another 
Way. 

Take two pounds of the ſolid part of a leg of 
veal, cut in pretty thin ſlices, and ſeaſon it with a 
little ſhred mace and ſalt, put it into your ſtew- 
pan with a lump of butter, ſet it over the fire, keep 
it ſtirring all the time, but do not let it boil ; when 
you are poing to diſh up the collops, put to them 
the yolks of two or three eggs, three ſpoonfuls of 
creain, a ſpoonful or two of white wine, and a lit- 
tle juice of lemon, ſhake it over the fire whilſt it be 
Jo thick that the ſauce ſticks to the meat; be ſure 
you don't let it boil. | 
Garniſh your difh with lemon and ſippets, and 
ſerve it up hoot. 

This is proper for either ſide diſh or top diſh, 
Hoon or night, 

456. To make VineGAR another way. 


Take as many gallons of water as you pleaſe, 
and to every gallon of water put in a pound of four- 
penny ſugar, boil it for half an hour and ſkim it 
all the time ; when it is about blood warm put to 
it three or four ſpoonfu!s of light yeaſt, let it work 
in the tub a night and a day, put it into your veſſel, 
cloſe up the top with a paper, and ſet it as near the 
fire as you have convenience, and in two or three 
days it will be good vinegar. 


457- To preſerve QuixcEs another way. 


Take quinces, pare and put them into water, 
fave all the parings and cores, let 'em lie in the 
water with the quinces, ſet them over the fire with 
the parings and cores to coddle, cover them cloſe 
up at the top with the parings, and lie over them 
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either a diſh-cover or pewter diſh, and cover them 
cloſe ; let them hang over a very flow fire whilſt 
they be tender ; but don't let them boil ; when 
they are ſoft take them out of the water, and weigh 
your quinces, and to every pound put a pint of the 
fame water they were coddled in (when ftrained) 
and a pound of ſugar ; put them into a pot or pew- 
ter flaggon, the pewter makes them a much better 
colour; cloſe them up with a little coarſe paſte, 
and ſet them in a bread oven all night; if the ſyrup 
be too thin boil x down, put it to your quinces and 
keep it for uſe, You way either do it with powder 
ſugar or loaf ſugar. 


458. To make Almond CHEESECAKESs another 
way. 


Take the peel of two or three lemons pared 
thick, boil them pretty ſoft, and change the water 
two or three times in the boiling ; when they are 
boiled beat them very fine with a little loaf ſugar, 
then take eight eggs (leaving our fix of the whites) 
half a pound of loaf or powder ſugar, beat the eggs 
and ſugar for half an hour, or better ; take a quar- 
ter of a pound of the beſt almonds, blanch and beat 
them with three or four ſpoonfuls of roſe-water, but 
not over ſmall ; take ten ounces of freſh butter, 
melt it without water, and clear off from it the 
butter-milk, then mix them all together very well, 
and bake them in a flow oven in a puff paſte ; before 
you put them into the tins, put in the juice of half 
a lemon, When you put them in the oven grate 
over them alittle loaf ſugar. 

You may make them without almonds, if you 
pleaſe. You may make a pudding of the fame, 
only leave out the almonds. 
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' MOXON's COOKERY. 
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1. A GRANADE. 


TAKE the caul of a leg of veal, lay it into a 
round pot; put a layer of the flitch part of 
bacon at the buttom, then a layer of forc'd meat, 
and a layer of the leg part of veal cut as for collops, 
*ull the pot is filled up; which done, take the part 
of the caul that lies over the edge of the pot, cloſe 
it up, tie a paper over, and ſend it to the oven; 
when baked, turn it out into your diſh. 
SAUCE.—A good light. brown gravy, with a 
few muſhrooms, morels, or truffles : E. it up 
hot. 


2. The fine Brown JELLY. 


Boil four calf's feet in ſix quarts of water, till 
it is reduced to three pings, take off the feet and 


| 
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let the ſtock cool, then melt it, and have ready in 
a ſtew- pan a ſpoonful of butter hot, add to it a 
ſpoonful of fine flour, ſtir it with a wood ſpoon 
over a ſtove fare, till it is very brown, but not 
burnt, then put the jelly out and let it boil ; when 
cold take off the fat, melt the jelly again, and put 
to it half a pint of red port, the juice and peel of 
halt a lemon, white pepper, mace, a little Jamaica 
pepper, and a little falt ; then have ready the 
whites of four eggs, well froth'd, and put them 
into the jelly (take care the jelly be not too hot 
when the whites are put in) ſtir it well together, 
and boil it over a quick fire one minute, run it 
thro' a flannel bag and turn it back till it be clear, 
and what form you would have it, have that ready, 
pour alittle of the jelly in the bottom, it will ſoon 
ſtarken; then place what you pleaſe in it, either 
pigeon or ſmall chicken, ſweet bread larded, or 
pickled ſmelt or trout, place them in order, and 
pour on the remainder of the jelly. You ma 

ſend it up in this form, or turn it into another diſh, 


with holding it over hot water ; but not till it is 
thoroughly hardened. 


3. To make a MeLon. | 


Make the leaneſt forc'd-meat that you can, green 
it as near the colour of melon as poſſible with the 
Juice of ſpinage, as little of the juice as you can 
put ſeveral herbs in it, eſpecially parſley ſhred fine, 
for that will help to green it; roll it an inch and a 
half thick, lay one half in a large melon mould, well 
buttered and floured, with the other half the full 
ſize of the mould, ſides and all; then put into it as 
many ſtewed- oyſters as will near fill it with liquor 
ſufficient to keep them moiſt, and cloſe the forced- 
meat well together; cloſe the melon and boil it till 
you think it is enough; then make a ſmall hole (if 
poſſible not to be perceived) pour in a litile more of 
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the liquor that the oyſters were ſtewed in hot, and 
ſerve it up with hot ſauce in the diſh. It muſt be 
boiled in a cloth and is either for a firſt or ſecond 
courſe. | 


4. Hot CRHIckEN Pig. 


Order the chickens as for fricaſſee, and form the 
pie deep, lay in the bottom a mince meat made of 
the chickens” livers, ham, parſley and yolks of eggs, 
ſeaſon with white pepper, mace, anda little ſalt ; 
moiſten with butter, then lay the chicken above the 
minc'd-meat, and a little more butter; cover the 
pie and bake it two hours; when baked take off the 
fat, and add to it white gravy, with a little juice of 
lemon. Serve this up hot, 


5. Sheeps' Ruurs with Rice. 


Stew the rumps very tender, then take them out 


to cool, dip them in eggs and bread-crumbs, and 
fry them a light brown ; have ready half a pound of 


rice, well waſhed and picked, and half a pound of 


butter; let it ſtew ten minutes in a little pot; then 
add a pint of good gravy to the rice and butter, and 
let it ſtew half an hour longer; have ready fix 
onions boiled very tender, and ſix yolks of boiled 
eggs, ſtick them with cloves ; then place the ſheep 
rumps on the diſh, and put round them the rice as 
neatly as you can ; place the onions and eggs over 
the rice, ſo ſerve it up hot. © 


6. Sheep Toxncuss broiled. 


The tongues being boil'd, put a lump of butter 
in a (tew-pan, with parſley and green onions cut 
ſmall ; then ſplit the tongues, but do not part them, 
and put them in the pan; ſeaſon them with pep= 


per, herbs, mace, and nutmeg ; ſet them a mo- 


ment on the fire and ſtrew crumbs of bread on them 
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let them be broiled and diſh them up, with a high 
gravy ſauce. 
7. To lard OysTERs. 

Make a ſtrong eſſence of ham and veal, with a 
little mace ; then lard the large oyſters with a fine 
larding pin; put them, with as much eſſence as 
will cover them, into a ſtew-pan ; let them ſtew 


an hour or more, over a flow fire. They are uſed 


for garniſhing, but when you make a diſh of them, 
ſqueeze in a Seville orange. 
8. VEAL COULEY- 


Take a little lean bacon and veal, onion, and 
the yellow part of a carrot, put it into a ſtew- pan; 
ſet it over a flow fire, and let it ſimmer till the 
gravy is quite brown, then put in ſmall gravy, or 
boiling water ; boil it a quarter of an hour, and 
then it is ready for uſe. Lake two necks of mut- 
ton, bone them, lard one with bacon, the other 
with parſley ; when larded put a little couley over 
a flow ſtove, with a flice of lemon whilſt the mut- 
ton is ſet, then ſkewer it up like a couple of rab- 
bits, put it on the ſpit and roaſt it as you would 
any other mutton 3 then ſerve it up with ragoo'd 
cucumbers. This will do tor firſt courſe, bottom 
diſh. 

9. The Mock TuRTLE. 

Take a fine large calf's head, cleans'd well and 
ſtew'd very tender, a leg of veal twelve pounds 
weight, leave out three pounds of the fineſt part of 
it ; then take three fine large fowls (bone them, but 
leave the meat as whole as poſſible) and four pounds 
of the fineſt ham ſliced; then boil the veal, fowls 
bones, and the ham in fix quarts of water, till it is 
reduced to two quarts, put in the fowl and the 
three pounds of veal, and let them boil half an 
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hour; take it off the fire and ſtrain the gravy from 
it; add to the gravy three pints of the beſt white 
wine, boil it up and thicken it; then put in the 
calſ's head; have in readineſs twelve large forc'd- 
meat balls, as large as an egg, and twelve yolks of 
eggs boil'd hard. Diſh it up hot in a terreen. 


10. Todreſs Ox Lies. 


Take three or four ox lips, boil them as tender 
as poſſible, dreſs them clean the day before they 
are uſed ; then make a rich forc'd meut of chicken 
or half-roalted rabbits, and Ruff the lips with it; 
they will naturally turn round; tie em up with 

ack thread and put them into gravy to ſtew ; they 
muſt ſtew while the forc'd meat be enough. Serve 
them up with truffles, morels, muſhrooms, cockſ- 
combs, forc'd-meat balls, and a little lemon to 
your taſte, 


firſt courſe. 
11. To make PoveRADE. 


Take a pint of good gravy, half a jill of elder 
vinegar, ſix ſhalots, a little pepper and ſalt, boil 
all theſe together a few minutes and ſtrain it off. 
This is a proper ſauce for turkey, or any other ſort 
of white fowls. 


12. To pot PaRTRIDGES, 


Take the partridges and ſeaſon them well with 
mace, ſalt and a little pepper; lie em in the pot 
with the breaſts downwards, to every pattridge put 
three quarters of a pound of butter, ſend them to 
the oven ; when baked drain them from the butter 
and gravy, and add a little more ſeaſoning, then 
put them cloſe in the pat with the breaſts upwards, 
and when cold, cover them well with the butter, 
ſuit the pot to the number of the partridges to have 


This is a top diſh for ſecond, or ſide diſh, for 
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it full, You may pot any ſort of moor-game the 
ſame way. DID ; 
13 To pot PARTRIDGES another way. 


Put a little thyme and parſley in the inſide of the 
partridges, ſeaſon them with mace, pepper and 
ſalt ; put them in the pot, and cover them with 
butter; when baked, take out the partridges, and 
pick all the meat from the bones, lie the meat in a 
pot (without beating), ſkim all the butter from the 
gravy, and cover the pot well with the butter, 


14. To pot CHAR. 


Scrape and cut them, waſh and dry them clean, 
ſeaſon them with pepper, ſalt, mace, and nuTneg ; 
let the two lalt ſeaſonings be higher than the other; 
put a little butter at the bottom of the pot; then 
lie in the fiſh, and put butter at the top, three 
pounds of butter to four pounds of char ; when they 
are baked (before they are cold) pour off the gravy 
and butter, put two or three ſipconſuls of butter 
into the pot you keep them in, then lie in the fiſh ; 
{kim the butter clean trom the gravy, and put the 
butter over the fiſh, ſo keep it for ule. 2 


15 SALMON EN MAIGRE. 


Cut ſome ſlices of freſh ſalmon the thickneſs of 
your thumb, put them in a ſtew- pan with a little 
onion, white pepper and mace, and a bunch of 
ſweet herbs, pour over it half a pint of white wine, 
halt a jill of water, and four ounces of: butter (to a 
pound and half oi ſalmon) cover the fte Nan Cloſe ; 
and ſtew it half an hour; then take out the ſalmon. 
and place it on the diſh; ſtrain off the liquor, and 
have ready craw-fiſh, pick'd from the ſhell, or 
lobſter cut in {mall pieces; pound the ſhells of the 


70 
craw-fiſh, or the ſeeds of the lobſter, and give it a 
turn in the liquor; thicken it and ſerve it up hot 
with the craw-tfiſh, or lobſter, over the ſalmon. 
Trouts may be done the ſame way, only cut off 
their heads. 


16. LoBSTER A'L'ITALIENNE. 


Cut the tail of the lobſter in ſquare pieces, take 
the meat out of the claws, bruiſe the red part of the 
lobſter very fine, ſtir it in a pan with a little but- 
ter, put ſome gravy to it ; ſtrain it off while hot, 
then put in the lobſter with a little falt ; make it 
hot, and ſend it up with ſippets round your diſh. 


17. Todo ChickExNs or any Fowls Feet. 
Scald the feet till the ſkin will come off, then cut 


off the nails; ſtew them in a pot cloſe cover'd ſet 


in water, and ſome pieces of m meat till they are 
very tender; when you ſet them on the fire, put 
to them ſome whole pepper, onions, ſalt and ſome 


ſweet herbs; when they are taken out, wet them 


over with the yoik of an egg, and dredge them well 
with bread-crumbs ; ſo fry them criſp. * 


18, LAREs done in Jelly. 


Boil a knuckle of veal in a gallon of water till it 
is reduced to three pints (it muſt not be covered but 
done over a clear fire) ſkim it well and clarify it, 
then ſeaſon the larks with pepper and ſalt, put them 
in a pot with butter, and ſend them to the oven; 
when baked take them out of the butter whilſt hot, 
take the jelly and ſeaſon it to your taſte with pep- 
per and falt ; then put the jelly and larks into a pan 
together, and give them a ſcald over the fire; fo 
lie them in pots and cover them well with jelly. 
When you would uſe them, turn them out of the 
pots, and ſerve them up. 
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19. The fine CArchur. 


Take three quarts of red port, a pint of vinegar, 
one pound of anchovies unwathed, pickle and all 
together, half an vunce of mace, ten cloves, eight 
races of ginger, one ſpoonful of black pepper, 
eight ounces of horſe-radiſh, hait a lemon-peel, a 
bunch of winter ſavory, and four ſhalors ; ſtew 
theſe in a pot, within a kettle of water, one full 
hour, then ſtrain it thro' a cloſe ſieve, and when 
it is cold bottle it; ſhake it well before you bottle 
it, that the ſediment may mix. You may ſtew all 
the ingredients over again in a quart of wine for 
preſent ule, | 


20. Walnut CArcHVUr. 


Take the walnuts when they are ready for pick. 
ling, beat them in a mortar, and ſtrain the juice 
thro' a flinncl bag; put to a quart of juice a jill of 
white wine, a ill of vinegar, twelve ſhaiots ſliced, 
a quarter of an ounce of mace, two nutmegs ſliced, 
one. ounce of black pepper, twenty-four cloves, 
anu the peels of twoSevilleoranges pared ſo thin that 
no white appears, boil it over a flow fire very well, 
and ſkim it as it boils; let it ſtand a week or ten 
days cover'd very cloſe, then pour it thro' the bag, 
aud bottle it, 


21. A very good White or Almond Sour. 


Take veal, fowl, or any white meat, boiled 
down with alittle mace (or other ſpice to your taſte) 
let theſe boil to maſh, then ſtrain off the gravy ; 
take ſome of the white fleſhy part of the meat and 
Tub it thro' a cullender ; have ready two ounces 
of almonds beat fine, rub theſe thro” the cullender, 
then put all into the gravy, ſet it en the fire to 
thicken a little, and ſtir in it two or three ſpoon- 
fuls of cream, and a little butter work'd in flour, 
then have ready a French roll criſp for the middle, 
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and flips of bread cut long like Savoy biſcuits, 
Serve it up hot. 


8 22. Almond PUDDING. 


Take one pound of almonds, blanch'd and heat 
fine, one pint of cream, the yolks of twelve eggs, 
two ounces of grated bread, half a pound of ſuet, 
marrow, or melted butter, three quarters of a 
pound of ſine ſugar, a little lemon peel and cinna- 
mon ; bake it in a flow oven, in a diſh, or little 
tins. The above are very good put in fkins. 


23. Almond PUDDING another way. 


Boil a quart of cream, when cold, mix in the 
whites of {even eggs well beat ; blanch five ounces 
of almonds, beat them with roſe or orange-flower 
water, mix in the eggs and cream; {weeten it to 

our taſte with fine powder ſugar, then mix in a 
ale citron or orange, put a thin paſte at the hot- 
tom, and a thicker round the edge of the diſh. 


Bake it in a ſlow oven. Sauce. Wine and ſugar. 


24+ Almond CHEESECAK Es another way. 


Six ounces of almonds, blanched and beat with 
yoſe water; ſix ounces of butter beat to cream; 
Half a pound of fine ſugar ; ſix eggs well beat, and 
a little mace, Bake theſe in little tins, and cold 
butter paſte, 


25. A Lemon PUDDING another way. 


Take a quarter of a pound of almonds, three 
quarters of a pound of ſugar, beat and ſearc'd, 
half a pound of butter, beat the almonds with a lit- 
tle roſe-water, grate the rinds of two lemons, beat 
eleven eggs, leave out two whites,. melt the butter 
and ſtir it in; when the oven is rezdy mix all theſe 


well together with the juice of one or two lemons 
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to po” taſte ; puta thin paſte at the bottom, and 
at 


icker round the edge of the diſh, 
Sauce. Wine and ſugar. 


26. Potatoe PUDDING another way. 


Take three quarters of a pound of potatoes when 
boil'd and peel'd, beat them in a mortar with a 
quarter of a pound of ſuet or butter v butter, melt 
it) a quarter of a pound of powder ſugar, five eggs 
well beat, a pint of good milk, one ſpoonful of 
flour, a little mace or cinnamon, and three ſpoon- 
fuls of wine or brandy ;z mix all theſe well toge- 
ther, and bake it in a pretty quick oven. 

Sauce. Wine and butter, 


27. Carrot PUDDING another way. 


Take half a pound of carrots, when boiled and 
peeled, beat them in a mortar, two ounces of 
grated bread, a pint of cream, half a pound of ſuet 
or marrow, a glaſs of ſack, a little cinnamon, half 
a pound of ſugar, fix eggs well beat, leave out 
three of the whites, and a quarter of a pound of 
macaroons ; mix all well together; pufſ- paſte round 
the diſh edpe- N 

Sauce. Wine and ſugar. 

28. WRITE Porr another way. 


A layer of white bread cut thin at the bottom of 
the diſh, a layer of apples cut thin, a layer of mar- 
row or ſuet, currants, raiſins, ſugar and nutmeg, 
then the bread, and ſo on as above, till the diſh is 
filled up ; beat four eggs, and mix them with a 
pint of good milk, a little ſugar and nutmeg, and 
Pour it over the top. This ſhould be made three 
or four hours before it is baked, 

Sauce. Wine and butter. 


29. Hunting PUDDING another way. 


Take a pound of grated bread, a pound of ſuet 
and a pound of currants, eight eggs, a glaſs of 
2 
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brandy, alittle ſugar ; and a little beat cinnamon; 
mix theſe well togeh „ and'boy_ ut two hours at 
the lealt, 297” es, 


30. Almond Biscuits. 


Blanch a pound of almonds, lie them in water 


for three or four hours, dry them with a cloth, 


and beat them fine with eight ſpoonfuls of roſe or 
orange-flower water; then boil a pound of fine ſu- 
gar to wire- height, and ſtir in the almonds, mix 


them well over the fire 3 but do not let them boil; 


pour them into a baſon, and beat them with a ſpoon 
ull quite cold; then beat ſix whites of eggs, a 
quarter of a pound of ſtarch, beat and ſearc'd, beat 
the eggs and ſtarch together, till thick; ſtir in the 
almonds, and put them in queen-cake tins, half full, 
duſt them over with a little ſearc'd ſugar ; bake 
them in a ſlow oven and keep them dry. 


31. To make Almond BUTTER another way. 


Take a quart of cream, ſix eggs well beat, mix 
them and ſtrain them into a pan, keep it ſtirring on 
the fire whilſt it be ready to boil ; then add a jack 
of ſack, keeping it ſtirring till it comes to a curd 
wrap it Cloſe in a cloth till the whey be run from 
it; then put the curd into a mortar, and beat it 
very fine, together with a quarter of a pound of 
blanch'd almonds, beaten with roſe-water, and halt 
a pound of loaf-ſugar: When all theſe are well 
beaten together, put it into glaſſes. 

This will keep a fortnight, |, k 


32. Apricot JUMBALLS. 


Take ripe apricots, pare, ſtone, and beat them 
ſmall, then boil em till they are thick, and the 
moiſture dry'd up, then take them off the fire, and 
beat them up with ſearc'd ſugar, to make them into 


( 13 ) 
pretty Riff paſte, roll them, without ſugar, the 
thickneſs of a ſtraw, make them up in little kaots 
in what form you pleaſe ; dry them in a ſtove or 
in the ſun. You may makejumballs of any ſort of 
fruit the ſame way. 


33. BURNT CREAM. 


Boil a ſtick of cinnamon in a pint of cream, four 
eggs well beat, leaving out two whites, boil the 
cream and thicken it with the eggs as for a cuſtard ; 
then put it in your diſh, and put over it half a 

ound of loaf ſugar beat and ſearc'd ; heat a fire 
ſhovel red hot, and hold it over the top till the 
ſugar be brown. So ſerve it up. 


34- Little PLUMB CAR ES. p 


Take two pounds of flour dry'd, three pounds 
of currants well waſh'd, pick'd and dry'd, four 
eggs beaten with two ſpoontuls of ſack, half a jack 
of cream, and one ſpoonful of orange-flower or 
roſe-water ; two nutmegs grated, one pound of 
butter waſh'd in roſe-mater and rubb'd into the 
flour, and one pound of loaf ſugar ſearc'd, mix all 
well together, and put in the currants ; butter the 
tins and bake them in a quick oven: half an hour 
will bake them. 


35. York GixckR-BA BAD another way. 


Take two pounds and a half of ſtale bread grated 
fine (but not dry'd) two pounds of five powder ſu- 
gar, an ounce of cinnamon, half an ounce of mace, 

alf an ounce of ginger, a quarter of an ounce of 
ſaunders, and a quarter of a pound of almonds ; 
boil the ſugar, ſaunders, ginger, and mace in halt 
a pint of red wine; then put in three ſpoonfuls of 
brandy, cinnamon, and a quarter of an ounce of 
cloves ; ſtir in half the bread on the fire, but do 
not let it boil ; pour it out, and work in the reſt of 


Q 3 


( 34 ) 


the bread with the almones ; then ſmother it cloſe 
halt an hour ; print it with cinnamon and ſugar 
ſearc'd, and keep it dry, 


36. GINCGER-BREAD in little Tins. 


To three quarters of a pound of flour, put half 
a pound of treacle, one pound of ſugar, and a 
quarter of a prey of butter ; mace, cloves and 
nutmeg, in all a quarter of an ounce ; a little gin- 

er, and a few caraway ſeeds ; melt the butter in a 

laſs of brandy, mix altogether with one egg; then 
3 the tins, and bake them in a pretty quick 
oven. 


37. OAr- MzalL Cakks. | 
Take a peck of fine flour, halt a peck of oat. 


meal, and mix it well together; put to it ſeven 
eggs well beat, three quarts of new milk, a little 
warm water, a pint of ſack, and a pint of new 
yeaſt ; mix all theſe well cog-ther, and let it ſtand 
to riſe ; then bake them. Butter the ſtone every 
time you lie on the cakes, and make chem rather 
thicker than a pan-cake. 


38. BATH CAKES, 


Take two pounds of flour, a pound of ſugar, and 
a pound ot butter ; waſh the butter in orarge-flow- 
er water, and dry the flour, rub the butter into 
the flour as for pufi-paſte, beat three eggs in 
three ſphonfuls of cream, and a liitle mace and ſalt, 
mix theſe well together with your hand, and make 
them into little flat cakes; rub them over with 
- white of egg, and grate ſugar upon them; a quar- 
ter of an hour will bake them in a flow oven. 


39. A rich White PLUMs CAkx. 


Take four pounds of flour dry'd, two pounds of 
butter, one pound and a halt of double refin'd ſu- 
gar beat and ſearc'd, beat the butter to a cream, 


( 35) 

then put in the ſugar and beat it well together; fix- 
teen eggs, leaving out four yolks ; a pint of new 
yeaſt ; five jills of good cream, and one ounce of 
mace ſhred ; beat the eggs well, and mix them 
with the butter and ſugar; put the mace.in the 
flour ; warm the cream, mix 1t with the yeaſt, and 
run it through a hair-ſieve, mix all theſe into a 
paſte ; then add one pound of almonds blanched 
and cut ſmall, and fix pounds of currants well waſh 
ed, picked and dried; when the oven is ready, 
ſtir in the currants, with one pound of citron, le- 
mon or orange, then butter the hoop and put it in. 
This cake will require two hours and a half bak- 
ing in a quick oven. 


40. An ICEING for the Cake. 


One pound and a half of double-refined ſagar, 
beat and ſearc'd ; the whites of four eggs, the big- 
neſs of a walnut of gum dragon ſteeped in roſe or 
orange-flower water; two ounces of flarch, beat 
fine with a little power blue ; (which adds to the 
whiteneſs) while the cake is baking, beat the ice- 
ing, and he it ou with a Khife as ſoon as the cake 
is brought from the oven. 


41. LEMON BRANDY. 


Pour a gallon of brandy into an earthen pot, put 
to it the yellow peel of two dozen lemons, let it 
ſtand two days and two nights, then pour two 
quarts of ſpring water into a pan and diſſolve in it 
two pounds of refin'd loaf-ſugar, boil it a quarter 
of an hour, and put it to the brandy ; then boil and 
ſkim three jills of blue milk, and mix all together, 
let it ſtand two days more, then run it thro” a flan- 
nel bag, or a paper within a tunnel, and bottle it, 


42. To make RATAFIA another way. 


Take a hundred apricot ſtones, break 'em and 
bruiſe the kernels, then put them in a quart of the 


( 16 ) 
beſt brandy ; let them ſtand a fortnight ; ſhake 


them every day; put to them fix ounces of white 


ſugar-candy, and let them ſtand a week longer ; 
_ * the liquor thro' a jelly bag, and bottle it 
or uſe. 


43. Topreſerve GAAP ESs all Winter. 


Pull them when dry, dip the ſtalks about an inch 
in boiling water, and ſeal the end with wax; chop 
wheat ſtraw and put a little at the bottom of a bar- 
rel then a layer of grapes, and% layer of ſtraw, 
until the ache s filled up ; do not lie the bunches 
too near one another; ſtop the barrel cloſe, and 
ſet it in a dry place; but not any way in the ſun, 


44. To preſerve GRAPES another way. 


Take ripe grapes and ſtone 'em; to every pound 
of grapes take a pound of double refined ſugar; let 
them hand till the ſugar is diſſolved; boil them 
pretty quick till clear; then ſtrain out the grapes, 
and add half a pound of pippin jelly, and half a 
pound more ſugar ; boil and {km ii till it comes to 
a jelly; put in the grapes to heat; afterwards ſtrain 
them out, and give the jelly a boil z put it to the 
grapes, and ſtir it till near cold, then glaſs it. 


45. BARBERRY CAKES. 


Draw off the juice as for currant jelly, take the 
weight of the jelly in ſugar, boil the ſugar to ſugar 
again; put in the jelly, and keep it ſtirring till the 
ſugar is diſſolved ; let it be hot, but not boil ; pour 
it out, and ſtir it three or four times; when it is 
near cold drop it on glaſſes in little cakes, and ſet 
them in the ſtove. If you would have them in the 
form of jumballs, boil the ſugar to a high candy, 


but not to ſugar again, and pour it on a pie plate; 


(mn) 
when it will part from the plate cut it, and turn 
them into what form you pleaſe, 


46. BAkBERRY DROPS, 


When the barberries are full ripe, pull them off 
the ſtalk, put them in a pot, and boil them in a 
pan of water till they are ſoft; pulp them through 
a hair- ſieve; beat and ſearce the ſugar, and nx as 
much of the ſearc'd ſugar with the pulp, as will 
make it of the conſiſtance of a light paſte ; then 
drop them with a pen-knife on paper (glazed with 
a flight ſtone) and ſer them within the air of the 
fire for an hour, then take them off che paper and 
keep them dry, 


47. To candy ORANGEs whole another way. 


Take Seville oranges, pare off the rinds as thin 
as you can ; tie them in a thin cloth (with a lead 
weight to keep the cloth down) put 'em in a lead or 
ciltern of river water; let them lye five or fix 
days, ſtirring them about every day, then boil. them 
while they are ſo tender that you may put a ſtraw 
through them; mark them at the top with a thim- 
ble cut it out, and take out all the inſide very care- 
fully, then waſh the ſkins clean in warm water, 
and ſet them to drain with the tops downwards; 
fine the ſugar very well, and when it is cold put in 
the cranges; drain the ſyrup from the oranges, and 
boil it every day till it be very thick, then once a 
month; one orange will take a pound of ſugar. 


48. To CANDY GINGER, 


Take the thickeſt races of ginger, put them in an 
earthen pot, and cover them with river water ; put 
Freſh water to them every day for a fortnight ; then 
tie the ginger in a cloth, and boil it an hour in 2 
large pan of water ; ſcrape off the browa rind, and. 
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eut the inſide of the races as broad and thin as you 
can, one pound of ginger will take three pounds of 
loaf ſugar ; beat and ſearce the ſugar, and put a 
layer ot the thin fliced ginger, and a layer of ſearc'd 
fugar into an earthen bow], having ſugar at the 
top ; flir it well every other day for a fortnight, 
then boil it over a little charcoal; when it is can» 
dy height take it out of the pan as quick as you 
can with a ſpoon, and lie it in cakes on a board; 
when near. cold take them off and keep them dry. 


49. To preſerve WI NE-Souns. 


Take wine-ſours, and loaf-ſ:gar an equal weight, 
wet the ſugar with water ; the white of one egg 
will fine tour pounds of ſugar, and as the ſkim riſes 
throw on a little water ; then take off the pan, let 
it ſtand a little to ſettle, and ſkim it; boil it again 
while any ſkim riſes; when it is clear and a thick. 
ſyrup take it off and lei it ſtand till near cold, then 
nick the plumbs down the ſeam, and let them have 
a gentle heat over the fire; take the plumbs and 
ſyrup and let them ſtand a day or two, but don't 
cover them; then give them another gentle heat ; 
let them ſtand a day longer, and heat them again; 
take the plumbs out and drain them, boil the ſyrup 
and ſkim it well ; put it on the wine-ſours, and 
when cold, put them into bottles or pots, tie a 
bladder cloſe over the top, ſo keep them for uſe. 


50. CURRANT JELLY. 


Take eight pounds of ripe, pick'd fruit, put theſe 
into three pounds of ſugar boiled candy height, and 


ſo let them ſimmer till the jelly will ſet ; then run 


it off clear through a flannel bag, and glaſs it up 
for uſe. This never looks blue, nor ſkims half ſo 
much, as the other way. 


"0 2 
51. To preſerve red or white CURRANTS5 whole, 


Pick two pounds of currants-trom the ſtalks, 
then take a pound and a balt of loaf ſugar, and wet 
it in half a pirt of carrant juice, put in the ber- 
ries, and boil them over a flow fire till they are 
clear ; when cold put them in ſmall berry bottles, 
with a little mutton ſuet over them, 


52. Syrup of PopelIESs. 


Take two pounds of poppy flowers, two ounces 
of raiſins, ſhred them, and to every une of pop- 
pies put a quart of boiling water, half an ounce of 
anniſeeds; let theſe ſtand twelve hours to infuſe, 
then ſtrain off the liquor, and put it upon the ſame 

uantity of poppies, raiſins, liquorice, and anni. 
{eds as before, and let this fiand twelve hours to 
infuſe, which muſt be in a pitcher ſer within a pot 
or pan of hot water; then ſtrain it, and take the 
weight in ſugar, and boil it to a ſyrup; when it is 
cold bottle it, 


53. To make BLack PAPER for drawing Patterns. 


Take a quarter of a pound of mutton ſuet, and 
one ounce of bees wax, melt both together, and 
Put in as much lamp-black as will colour it dark 
enough, then ſpread it over your paper with a rag, 
and hold it to the fire to make it ſmooth, 


54. Gooſeberry VINEGAR another way. 


To every gallon of water put fix pounds of ripe 
ooſeberries; boil the water and let it be cold, 
queeze the berries, and then pour on the water ; 

let it ſtand covered three days pretty warm to 
work, ſtirring it once a day; then ſtrain it off, 
and to every ſix gallons put three pounds of coarſe 
fugar, let it ſtand till it has done working, then 
bung it up and keep it moderately warm; in nine 
months it will be ready for uſe, 


( 20 ) : 
55. To make bad ALE into good ſtrong BEER. 


Draw off the ale into a clean veſſel (ſuppoſe half 
a hogſhead) only cave out eight or ten quarts, to 
which put tour pounds of good hops, boil this near 
an hour; when _ cold, pu' the ale and hops 
into the hogſhead, with eight pounds of treacle, 
mixed well with four or five quaits of boiled ale ; 
ſtir it well together, and bung it up cloſe. Let it 
Rand fix months, then bottle it for uſe, 


56. Green GOOSEBEkRY Wine. 
To every quart of gooſeberries take a quart of 


. ſpring water, bruiſe them in a mortar, put the wa- 


ter to them and let them ſtand two or three days 
ſtrain it off, and to every galloifot liquor put three 
pounds and a half of ſugar ; put it into a barrel, 
and it will of itſelf riſe to a froth, which take off, 
and keep the barrel full, when the froth is all work- 
ed off, bung it up for ſix weeks, then rack it off, 
and when the lecs are clean taken out, put the 
wine into the ſame barrel gain ; to every gallon 
put half a pound of ſugar, made into ſy rup, and 
when cold mx it with the wine; to every five gal- 
lons, have an ounce of iſinglaſs, diflolved in a lit- 
tie of the wine, aud put in with the ſyrup, ſo bung 
it up ; when fine, you may either botile it or draw 
it out of the vellel, Liſbon wine is thought the 


beſt. 
This wine drinks like ſack, 


57. GINGER WINE. 


Take fourteen quaris of water, three pounds of 
loat ſugar, and one ounce of ginger ſliced thin, boil 
theſe together halt an hour, fine it with the whites 
of two eggs; when new milk warm put in three le- 
mons, « quart of brandy, and a white bread toaſt 


covered on both ſides with yeaſt; put all theſe to- 
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ether into a ſtand, and work it one day, then tun 


it: It will be ready to bottle in five days, and rea» 
dy to drink in a week ahter it is bottled, 


58. Cowſlip WINE another Way. 


To five gallons of water, put two pecks of cow- 
{lip peeps, and thirteen pounds of loaf ſugar ; boil 
the ſugar and water with the rinds of twolemons half 
an hour, and fine it with the whites of two eggs; 
when it is near cold put in the cowſlips, and ſet on 
ſix ſpoonfuls of new yeaſt, work it two days, ſtir- 
Ting it twice a day; when you ſqueeze out the 
| peeps to tun it, put in the juice of fix lemons, and 
when it has done working in the veſſel, put in a 
quarter of an ounce of iſinglaſs diffoly'd in a little 
of the wine till it is a jelly ; add a pint of brandy, 
bung it cloſe up two months, then bottle it. This 
is right good, 


59. Strong MEAD another way. 


To thirty quarts of water, put ten quarts of ho- 
ney, let the water be pretty warm, then break in 
the honey, ſtirring it till it be all diffolv'd ; boil it 
a full half hour, when clean ſkimm'd that no more 
will riſe, put in half an ounce of hops, pick'd 
clean from the ſtalks; a quarter of an ounce of 
ginger ſliced (only put in half the ginger) and boil 
it a quarter of an hour longer; then lade it out into 
the and thro' a hair-tems, and put the remainder 
of the ginger in, when it is cold tun it into the 
veſſel, which muſt be full, but not clay'd up till 
near a month: make it the latter end of Septem- 
ber, and keep it a year in the veſſel after it is 
clayed up. | 


60. French BREAD, 


To half a peck of flour, put a full jill of new 
yealt, and à little falt, 5 e it wich new milk 
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(warmer than from the cew) firſt put the flour and 
barm together, then pour in the milk, make it a 
little ſtiffer than a ſeed cake, duſt it and your 
hands well with flour, pull it in little pieces, and 
mould it with flour very quick ; put it in the diſhes, 
and cover them with a warm 'cloth (if the weather 
requires it) and let them riſe till they are half up, 
then ſet them in the oven (not in the diſhes, but 
turn them with the tops down upon the peel) when 
baked raſp them. 


61. The fine Ruſh CHEESE. 


Take one quart of cream, and put to it a gallon 
of new milk, pretty warm, adding a good ſpoonful 
of earning; ſtir in a little ſalt, and ſet it before the 
fire till it be com'd; then put it into a vat in the 
cloth; after a day and a night turn it out of the vat 
into a ruſh box nine inches in length and five in 
breadth. The ruſhes muſt be waſhed every time 
the cheeſe is turned. 


62. To make Raſpberry Jam. 


Bruiſe a pint of raſpberries in a little currant 


Juice, add to it one pound and a quarter of loaf ſu- 


ar beat fine, boil it over a flow fire, ſtirring it till 


it jellies, then pour it into your pots, and when 


cold, put on papers dipp'd in brandy, and tie other 
papers over them. 


63. To make STOUGHTON, 


Take four drams of cochineal beat fine, a quar- 
ter of an ounce of ſaffron, three drams of rhubarb, 
one ounce of gentian cut ſmall, and the parings of 
five or ſix Seville oranges; to theſe ingredients put 
three pints of brandy, let all ſtand within the air of 
the fire three or four days; then pour off the li- 
quor, and fill the bottle again with brandy, put- 
ting in the peel of one or two oranges : Let this 
ſtand ſix or eight days, then pour it off thro a fine 
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cloth; mix the former and this together, and it is 
fit for uſe, 


64. To make Orange BuTTER, 


Take a quarter of an ounce of clear orange 
Juice, and a quarter of a pint of white wine; ſtecp 
the peel of an orange in it about half an hour, take 
it out, and put in as much ſugar as will take off 
the ſharpneſs ; beat the yolks of ſix eggs very well, 
mix them with it, and ſet it upon the fire, ſtirring 
it continually till it is almoſt as thick as butter; 
Juſt before you take it off ſtir in the bigneſs of a nut 
of butter. Make it the day before you uſe it, and 
ſerve it up as other butter, 


65. To make Sago PuDDIXxG another way. 


Take two ounces of ſago, boil it pretty ſoft in 
three jills of new milk, with a little mace or cinna- 
mon; when it is cold put in four ounces of beef 
ſuet, two ounces of grated bread, two ſpoonfuls of 
brandy or wine, four ounces of {ugar, and a little 
nutmeg, candy'd lemon, orange or citron. 


66. To make CowsLie Wine another way. 


Take eight gallons of water, add to it twenty 
pounds of loaf or fine powder ſugar, & the whites of 
five or fix eggs; boil it half an hour, and ſkim it 
very clean; pour it into a tub, and when it is blood 
warm put in eight pecks of peeps, the parings and 
Juice of eight lemons, and ſet on fourteen ſpoonfuls 
of new yeaſt; work it four or five days, ftirring it 
every day, ſqueeze out the peeps, tun it, and puiſin 
a little iſinglaſs infuſed in a quart of brandy ; bung 
it up cloſe three weeks; then bottle it off; put a 
lump of ſugar into each bottle. 
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67. To make WAT EIA Biscuits. 

Take nine eggs beat, and one pound of loaf-ſu- 
gar powder'd, beat them well together till they be 
very white and ſtiff; add half a pound of fine flour, 
and a few caraway ſeeds, and mix all very well; 
drop them on papers oiled with warm butter round 
them; grate a little refined ſugar over them, and 
ſet them in the oven: when they are half baked 
take them off the papers with a long knife, and 
bend them on poles which have been warmed in the 
oven; ſet them in the oven again, bake them pret- 
ty criſp, and let them ſtand on the poles till they 
are cold, 


68. To make Gincee-BRrEaD for keeping. 


Take two pounds of dried flour, a pound and a 
half of treacle, one pound of five-penny ſugar, 
half an ounce of race-ginger beat and ſifted, a half- 
penny worth af carraway ſeeds, and a large glaſs of 
brandy ; mix all well together, make it into little 
Cakes, and bake them on a dripping-pan : half an 
hour will bake them in a briſk oven. Theſe will 
keep years. 


69. To make GIN ER Lozenges. 


Beat and ſearce one ounce of race ginger put one 
pound of loaf-ſugar in a pan, with as much water 


as will wet it; when this boils mix your ginger well 


in it, and boil it candy height; drop it in little 
cakes on a ſieve, and keep them dry for uſe, 


70. To make a Scalded Puppinc. 


Take four ſpoonfuls of flour, pour upon it one 
pint of boiling milk, ſtirring it all the time that you 
pour on the milk ; when cold beat a little falt with 
tour eggs, mix all well together; one hour will 
boil it. This eats like bread pudding. You ma 
add fruit. 
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71. To make a Scalded Puppixc another way. 
Beat four eggs and a little ſalt, mix in as much 
flour as the eggs will wet; when well beaten, pour 
in one pint of hot milk. One hour will boil it, 
This eats like cuſtard, 
72. To make SAUSAGES. 


Take a loin of mutton, cut and ſhred it ſmall, 
| ſeaſon it to your taſte with pepper, ſalt, a little nut- 
meg, and a little dried ſage; beat three eggs with 
a little water, and mix all well together; fo fill 
the ſkins for uſe. 

73. To make Portable Scur. 


Take a leg of veal and an old cock, ſkin the 
cock, and take all the fat from that and the veal, 
put to them twelve or fourteen quarts of water, a 
very little whole White pepper and mace, but no 
ſalt ; (you muſt ſkim your pot exccedingly well 
before you put in the ſpices) let all theſe boi] toge- 
ther till the meat 1s quite a maſh, the water walt- 
ed to about three pints or two quarts, and the li? 
quor exceedingly ſtrong z when you think it is 
enough {train it into a ſtone bowl through a pretty 
fine hair- ſieve, let it ſtand all night, then clear off 
all the top and bottom as you do calf-foot jelly, and 
boil the pure part of the liquor till it be ſo ſtrong a 
Jelly, that when it is cold, the fire will harden, and 
not melt it ; when you think it enough pour it into 
tea- cups, about two table ſpoonfuls in a cup; let 
it ſtand all night; the next morning turn out the 
little cakes upon a pewter diſh, and ſet them be- 
fore the fire; if they run you muſt boil them high- 
er; if they dry they are enough: You mult keep 
them in a paper bag, where there is a fire, as 
damp will diffolve them. 

N. B. The firſt boiling ſhould be in an iron 
pot ; the ſecond in a _ ſcoured braſs pan. 
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74. To make Haſty Curps. 


Set on the fire one gallon of well water, and 
when it boils put in a little ſalt ; in which mix well 
one quart of good cream, and eight eggs well beat ; 
(if you add a ſpoonful or two of ſour cream, it will 
make them crack the ſooner) let the pan ſtand on 
the fire whilſt the curds riſe, then put them into a 
cloth over a fieve, tie and hang them up. When 
well drained they are ready for uſe. 


75. To dry PEARs another way. 


Take ſtone pears and pare them, leaving the 
ſtalk on, lay them on a dripping-pan, and ſet 
them in an oven till they are baked pretty ſoft; then 
preſs them with a ſpoon, and lay them on a pew- 
ter diſh, grate ſome loaf-ſugar very thick on them, 
and ſet them before the fire, or in the ſun to dry; 
turn them, and grate ſugar on the other fide, and 
keep them in a dry place for uſe. 


76. To make the Gord WATER. 


Take two quarts of the belt brandy, one pound 
of loaf-ſugar, half an ounce of ſpirits of ſaffron, 
half a dram of the oil of cloves, and a dram of 
alkermes ; put all theſe into a large bottle, ſhake 
them well together, then take four or five leaves 
of gold ; grind them with a little loaf-ſugar, and 
put into it a little ambergris, ſtop it cloſe, and ſet 
it in a place moderately warm for three or four 
days, then pour off the clear into bottles, and cork 
them faſt down; ſo keep it for uſe. 


77. To make a Calt's-Foot PuppixG another way. 
Boil two calf's-feet, ſhred them ſmall with half 


a pound cf beef-ſuet ; take a ſtale penny Joaf grat- 


ed, half a pound of currants, halt a nutmeg, a lit- 
tle mace, and four eggs well beaten, beat all theſe 
very well together, and put to them half a porin- 
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ger of cream ; let it boil one hour and a half, then 
take it out of the cloth, and ſtick in a few blanch- 
ed almonds. Make your ſauce bf thick butter, a 
glaſs of white wine, and a little ſugar. 


78. To Candy LeMoNs or ORANGES another way. 


Lay the oranges in clear ſoft water for ſix days, 
ſhifting them every day, pare or grate the outſide 
off very thin; to ſix ſkins put a pan full of water 
let them boil till they be fo tender that a ſtraw will 
go through them; take half a pound of Iaf-ſugar, 
put to it as much water as will cover the ſkins, 
give 'em a boil up, and let them lay in that five or 
ſix days longer; then ſet them on the fire with the 
ſyrup, and boil them till they be well hot through ; 
lay them on a ſieve before the fire to dry; cut them 
in two, and take carefully out the inſide, without 
breaking the rind ; wipe them very dry, and lay 
them on a ſieve again; put one pound of loaf-fugar 
into a pan, and as much water as will juſt melt 
the ſugar ; ſet it over the fire, and let it ſimmer 
eaſily till it begin to be thick; then put in the 
ſkins one by one, and let them ſimmer till your ſu- 
gar be thin again; keep them ſtill ſimmering till the 
ſugar ſticks to them, and be of a candy-height ; 
then take em out with a fork, and Jay them over a 
ſieve before the fire. Ule double refined ſugar. 


79. To make PUNCH for keeping. 


Take the parings of ſeven lemons, and as man 
oranges pared thin, ſteep them in a quart of bran— 
dy cloſe corked, in a large berry boitle, for twenty- 
tour hours ; then to fix quarts of water put two 
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pounds of loaf-ſugar clarified, let it boil a quarter 
of an hour and ſkim it ; let it ſtand till it is cold ; 
ſtrain the brandy from the parings, and mix it and 


- three quarts more with the ſugar and water, and add 


the juice of the lemons and oranges ; put it in a 
veſſel proper for the quantity ; ſtop it very cloſe, 
and in three months you may bottle it. If the le- 
mons are large, only uſe ſix. This will keep years. 


80. To Roaſt a P16. 


Stick your pig juſt above the breaſt bone, run 
our knife to the heart, when it is dead, put it in 
cold water for a few minutes, then rub it over with 
a little roſin beat exceedingly fine, or its own blood, 
put your pig into a pail ot ſcalding water half a mi- 
nute take it out, lay it on a clean table, pull off the 
hair as quick as poſſible, if it does not come clean 
off put it in again, when you have got it all clean off 
waſh it in warm water, then in two or three cold 


Vaters, for fear the roſin ſhould taſte ; take off the 
four feet at the firit joint, make a flit down the bel- 


ly, take out all the enttails, put the liver, heart, 
and lights to the pettitoes, waſh it well out of cold 
water, dry it exceedingly well with a cloth, hang 
it up, and when you roaſt it, put in a little ſhred 
ſage, a tea ſpoonful of black pepper, two of fait, 
and a crult of brown bread, ſpit your pig, and few 
it up; lay it down to a briſk clear fire, with a pig 
plate hung in the middle of the fire; when your pig 
is warm, put a lump of butter in a cloth, rub your 

ig often with it whilſt it is roaſting 3 a large 
one will take an hour and a half: when your pig is 
a fine brewn, and the ſteam draws ncar the fire, 
take a clean cloth, rub your pig quite dry, then 
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rub it well with a little cold butter, it will help to 
criſp it; then take a ſharp knife, cut off the head, 
and take off the collar, then take off the ears and 
jaw bone, ſplit the jaw in two, when you have cut 
the pig down the back, which muſt be done before 
you draw the ſpit out, then lay your pig back to 
back on your diſh, and the jaw on each fide, the 
ears on each ſhoulder, and the collar at the ſhoulder, 
and pour in your ſauce, and ſerve it up; garniſh 
with a cruſt of brown bread grated. 


81. To make Sa uc for a Pig. 


Chop the brains a little, then put in a tea-cupful 
of white gravy with the gravy that runs out of the 
pig, a little bit of anchovy, mix near half a pound 
of butter, with as much flour as will thicken the 
gravy, a ſlice of lemon, a ſpoonful of white wine, 
a liitle caper liquor and falt, ſhake it over the fire, 
and pour it into your diſh; ſome like currants, 
boil a few and ſend them in a tea ſaucer with a 
glaſs of currant jelly in the middle of it. 


82. A ſecond Way to make Pig Sa ucx. 


Cut all the outſide off a penny loaf, then cut it 
into very thin ſlices, put it into a ſaucepan of cold 
water, with an onion, a few pepper corns, and a 
little ſalt,” boil it until it be a fine pulp, then beat 
it well, put in a quarter of a pound of butter, and 
two ſpoonfuls of thick cream, make it hot, and put 
it into a baſon. 


83. To dreſs a Pio's Pettitoes. 


Take up the heart, liver, apd lights, when they 
have boiled ten minutes, and ſhred them pretty 
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fmall, Gut let the feet boil till they are pretty ten- 
der, then take them out and ſplit them; thicken 
your gravy with flour and butter, put in your mince- 
meat, a ſlice of lemon, a ſpoonful of white wine, a 
little ſalt, and boil it a little 3 beat the yolk of an 
egg, add to it rwo ſpoonfuls of good cream, and a 
little grated nutmeg, put in your pettitoes, ſhake 
it over the fire, hut do not let it boil ; lay ſippets 
round your diſh, pour in your mincemeat, lay the 
feet over them the ſkin ſide up, and ſend them to the 
table. - 


84. To bottle GoosEBtRRIES another way, 


Gather gooſeberries when well grown, pick and 
put thein into wide-neck'd bottles, then fill them 
up with ſpring water, cork them, but not over hard, 
put them into a pan with cold water, and a little 
hay at the bottom and betwixt the bottles ; coddle 
them very ſlowly, and when near done keep look- 
ing at them, for if you let them boil they will 
break; when enough put the corks harder in, and 
turn the bottle neck downward whilſt cold, then ro- 
{in the corks, and keep them in a cool place for uſe. 


885. To make a boiled Riek PuppixG. 


Take three ounces of rice, give it a boil in wa- 
ter, ſtrain it off, put to it a pint of new milk, boil 
it till it 1s pretty thick, take it up, and put to it 
two ounces of freſh butter, a noggin of cream, a 
noggin of white wine, a quarter of a pound of white 
ſugar, a little nutmeg, and the yolks of fix eggs 
boil it one hour. 


- 86, To make Currant JELLy another way. 


Strip your currants*when full ripe, to each pound 
of currants put three quarters of a pound of beaten 
ſugar, ſet them over a flow fire, and let them boil 
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twenty minutes, ſtrain it through a gauze ſieve, 
and put it into pots for uſe.— To each pound of 
fruit add a quarter of a pound of ſugar, let it boil 
ſix or eight minutes, or until the ſugar is diſſolved, 
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87. To make Minc'd PiEs another way. 


Boil one lemon whole till ſoft, chop it fine, pulp 
and all, take half a pound of apples, and the — 
quantity of beef-ſuet and raiſins ſhred fine, half 2 | 
pound of currants, and half a pound of ſugar—ſea. 2 
ſon it with mace, and mix the whole up with red 
port when the pies are made, put in each a tea 
ſpoonful of brandy, and a little candied oxange. 


88. To make Tea or Sugar CAKEs. 


Take a piece of butter about half the ſize of an 
egg, melt it in an carthen diſh before the fire, take 
one tgg, beat it well and mix with the above, with 2 
a quarter of a pound of lump ſugar, beat and ſifted, þ 
then take as much flour as will work it to a paſte, A 
ſo that you can roll it about the thickneſs of a crown ' 

Hugo 


piece, cut them out with a dridging-box lid, bake 
them on a dripping-pan well dridged with flour. 
They muſt be pricked before they are put into the 
oven; about five minutes will bake them. If you 
chuſe you may put a few carraway ſeeds in them. 


89. To make a Bachelor's PuppiNG. 


Take four ounces of bread crumbs, four ounces 
of currants, four ounces of apples ſhred, two ounces 
of ſugar, three eggs, a litile lemon peel and cinna- 
mon, if you like it; boil it three hours—double the 
above quantity will make a large pudding, and five 
hours will boil it. If you chuſe you may boil it in 
a melon mould, 
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go. How to prevent the diſagreeable Taſte in MiLK 
and BUTTER, from Cows fed with Turnips. 


Take two ounces of ſalt petre, and pour one 
uart of boiling water upon it, when cold bottle it 
for uſe; one tea cup full put into ten or twelve quarts 
of milk when juſt milked, will prevent the taſte of 
turnips eitker in the milk or butter. 


A BILL of FARE 


FOR 


Every Seaſon of the Year. 
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For JANUARY, 


| Firſt Courſe. 
A! the Top Gravy Soup. 
Remeve, Fiſh. 
At the Bottom a Ham. 
In the Middle ſtew'd Oyſters or Brawn, 
For the Four Corners. 
A Fricaſſee of Rabbits, Scotch Collops, boil'd 
Chickens, Calf-Foot Pie, or Oyſter Loaves. 
Second Courſe. 
At the Top Wild Ducks. 
At the Bottom a Turkey. 
In the Middle Jellies or Lemon Poſſet. 
For the Four Corners, 
Lobſters and Tarts, Cream Curds, ftew'd. Pears 
or preſery'd Quinces. 
| For FEBRUARY. 
Firſt Courſe. 
At the Top a Soup, remove. 
At the Bottom Salmon or ſtew'd Breaſt of Veal. 
| For the Four Corners. 
A Couple of Fowls with Oyſter Sauce, Pudding, 
Mutton Cutlets, a F EY of Pigs' Ears, 


A BILL of FARE 


Second Caurſe. 
At the Top Partridges. 
At the Bottom a Couple of Ducks. 
For the Four Corners. 
Stew'd Apples, preſerv'd Quinces, Cuſtards, Al- 
mond Cheeſe Cakes. 
In the Middle Jellies. 
For MARCH. 
Firfl Courſe. 
At the Top a boil'd Turkey, with Oyſter Sauce. 
b — the Bottom a Couple of roaſt Tongues or roaſt 
eef. 
In the Middle Pickles. 
5 Side-diſhes, a Pigeon Pie and a Calf- head en 
aſh. | 
For the Four Corners. 
Stew'd Crab or Oyſters, Hunters' Pudding, a 
brown Fricaſſee, ftew'd Eels, or broil'd Whitings, 


Second Courſe. : 
At the Top Woodcocks or Wild Ducks. 1 
At the Bottom Pig or Hare. 
In the Middle Jellies or Sweetmeats, I 
For the Four Corners. To; 
Raſpberry Cream, Tarts, ſtew'd Apples, and 
preſerv'd Apricots, A 
: For APRIL. A 
Firſt Courſe. I 
At the Top ſtew'd Fillet of Veal. 4 
At the Bottom a roait Leg of Mutton. 
Two Side-diſhes, Salt- Fiſh and Beef Steaks. G 
In the Middle a Hunter's Pudding. Tart 
Second Courſe. 


At the Top roaſt Chickens and Aſparagus. 
At the Bottom Ducks. | 
In the Middle preſerved Oranges. 
For the Four Corners. 
5 Damſin Pie, Cream Curds, Lobſter, and cold 
Ot. 
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and 


cold 


For every SEASON of the YEAR. 
For MAY. 


Firſt Courſe. 
At the Top ſtew'd Carp or Tench. 
At the Bottom a ſtew'd Rump of Beef. 
In the Middle a Sallad. 
For the Four Corners. 
A Fricaſſee of I ripes, boil'd Chickens, a Pud- 
ding, Olives of Veal, 
Second Courſe. 
At the Top Rabbits or Turkey Pouts, 
At the Bottom green Gooſe or young, Ducks. 
For the Hour Corners, 
Lemon Cream, Quince Cream, Tarts, Almond 
Cuſtards. 
In the Middle Jellies, 
| For JUNE, 
Firſt Courſe. 
At the Top roaſt Pike 
At the Bottom: Scotch Collops. 
In the Middle {t-w'd Crab. 
For the Four Corners. 
Boil'd Chickens, Quaking Pudding, roaſt 
Tongue, with Veniſon Sauce, Beans and Bacon. 
Second Courſe, 
At the Top a Turkey. 
At the Bottom Ducks or Rabbits. 
In the Middle Strawberries. 
Two Side-diſhes, roait Lobſter and Peas. 
For the Four Corners, 
Green Codlins, Apricot Cuſtards, Sweetmeat- 
Tarts, preſerved Damſins, or Flummery. 
For JULY. 
Firſt Courſe. 
At the Top green Peas Soup, remove ſtew'd 
Breaſt of Veal white. 
At the Bottom a Haunch of Veniſon. 
In the Middle a Pudding. : 
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Two Side-diſhes, a Diſh of Fiſh, and a Fricaſſee 


of Rabbits. 
Second Courſe. 
At the Top Partridges or Pheaſants. 
At the Bottom Ducks or Turkey. 
In the Middle a Diſh of Fruit. 
For the Four Corners. 
Solomon Gundie, Lobſter, Tarts, Chocolate 


Cream. 
_ bor gh 
irſt Courſe. 
At the Top Fiſh. 4 
At the Bottom Veniſon Paſty, 
In the Middle Herb Dumplings. 
For the Four Corners, 
Fricaſſee of Rabbits, ſtew'd Pigeons, boil'd 
Chickens, Fricaſlec of Veal Sweetbreads with Ar- 
tichoke Bottoms. 
Second Courſe. 
At the Top Pheaſants or Partridges. 
At the Bottom wild Ducks or Teal. 
In the Middle Jellies or Syllabubs. 
For the Four Corners. ; 
Preſerv'd Apricots, Almond Cheeſe-Cakes, 
Cuſtards and Sturgeon. 
For SEPTEMBER. 
| Firft Courſe. 
At the Top Collar'd Calf-head, with ſtew'd Pal- 
lets, Veal Sweetbreads, and forc'd Meat Balls. 
At the Bottom Udder and Tongue, or a Haunch 
of Veniſon. 
In the Middle an Amblet of Cockles, or roaſt 
Lobſter. 
Two Side-diſhes, Pigeon Pie, and boil'd 


Chickens, 
Second Courſe. 
At the Top a roaſt Pheaſant, 
At the Bottom a Turkey. 
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For every SEASON of the YEAR, 


For the Four Corners, 
Partridges, Artichoke Bottoms fry'd, Oyſter 
Loaves and Teal. EN | 
For OCTOBER. 
Firſt Courſe. 
At the Top ſtew'd Tench and Cod's Head. 
At the Bottom roaſt Pork or a Gooſe. 
Two Side-diſhes, roait Fiſh, and boil'd Fowl 
and Bacon. h 
For the Four Corners. 
Jugg'd Pigeons, Mutton Collops, Beef Rolls, 
and Veal Sweetbreads fricallee'd. 
In the Middle, minc'd Pies or Oyſter Loaves. 
| Second Courſe. 
At the Top Wild Fowl. 
At the Bottom a Hare. 
In the Middle Jellies. 
Two Side-diſhes, roaſted Lobſter and fry'd 
Cream. 
For the Four Corners. 
Preferv'd Quinces, or ſtew'd Pears, Sturgeon, 
cold Tongue, and Orange Cheeſe-cakes, 
For NOVEMBER. 
Fi Courſe. 
At the Top a Diſh of Filth. 
At the Bottom a Turkey Pie. 
Two Side-dithes, Scotch Collops, and boil'd 
Tongue with Sprouts, 
In the Middle ſcallop d Oyſters. 
Second Courſe. 
At the Top a Dith of Wild Fowl, 
At the Bottom roaſt Lobſter. 
In the Middle Lemon Cream. 
For the Four Corners. 
Tarts, Curds, Apricots, and Solomon Gun lie. 
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For DECEMBER. 
Firſt Courſe. 
At the Top boil'd Fowls. 
Two Side-diſhes, Bacon and Greens, and a Diſh 
of Scotch Collops. | 
In the Middle minc'd Pies or Pudding. 
Second Courſe. 
At the Top a Turkey. 
In the Middle hot Apple-pie. 
Fer the Four Corners, 
Cuſtard, Raſpberry Cream, cold Pot and Crabs. 
At the Bottom roaſt Beef. 


A Supper for January. 


AT the Top a Diſh of Plumb Gruel. 
Remove, boil'd Fowls. 
At the bottom a diſh of Scotch Collops. 
In the Middle Jellies. 
For the Four Corners. 
Lobſter, Solomon Gundie, Culiard, Tatts, 
For FE BRUARY. 
At the top a Diſh of Fiſh. 
Remove, a Couple of roaſted Fowls. 
At the Bottom Wild Ducks. 
i For the Four Corners. 
Collar'd Pig, Cheeſe-cakes, ſtew'd Apples and 
Curds 
In the Middle hot minc'd Pies. 
For MARCH. 
At the Top a Sack Poſſet. 
Remove, a Couple of Ducks. 
At the Bottom a boil'd Turkey, with Oyſter 
Sauce. 
In the Middle Lemon Poſſet. 
Two Side-diſhes, roaſted Lobſter, Oyſter Pie. 


For every SEASON of the YEAR. 


For the Four Corners. 
Almond Cuſtards, Flummery, Cheeſe-cakes, 
and ſtew'd Apples. 
a For APRIL. 
At the Top boil'd Chickens. 
„ At the Bottom a Breaſt of Veal. 
In the Middle Jellies. 
bor the Four Corners, 
Orange Pudding, Cuſtards, Tarts and ſtew'd 
Oyſters. 
þ For MAY, 
At the Top a Diſh of Fiſh. 
At the Bottom Lamb or Mutton Steaks, 
In the Middle Lemon Cream or Jellies, 
Two Side-diſhes, Tarts, R:(pberry Cream. 
For the hour Corners, 
Veal Sweetbreads, tew'd Spinage, with poach'd 
Eggs and Bacon, Oyſters in ſcallop'd Shells, boil'd 


Chickens. 
For JUNE. 
At the Top boil'd Chickens, 
At the Bottom a Tongue. 
In the Middle Lemon Poſſet. 
bor the Four Corners. ; 
Cream Curds or Cuſtards, potted Ducks, Tarts, 
Lobſters, Artichokes or Peas 
For JULY. 
At the Top Scotch Coilops. 
4 At the Bottom roaſt Chickens. 
In the Middle ftew'd Muſhrooms. 
For the Four Corners. 


Cuſtards, Lobſters, ſplit Tongue, and Solomon 


Gundie. 
For AUGUST. 
1 At the Top ſtew'd Breaſt of Veal. 
At the Bottom roaſt Turkey. 
In the Middle Pickles or Fruit. 
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For the Four Corners, 
Cheeſe-cakes and Fiummery, preſery'd Apricots, 
preſerv'd Quinces. 
For SEPTEMBER. 
At the Top boil'd Chickens. 
At the Bottom a carbonaded Breaſt of Mutton, 
with Caper Sauce, 
In the Middle Oyſters in ſcallop Shells, or ſtew'd 
Oyſters. 
Two Side-diſhes, hot Apple-Pie and Cuſtard, 
For OCTOBER. 
At the Top Rice-Gruel. 
Remove, a Couple of Ducks. 
At the Bottom a Boil'd Turkey, with Oyſter 
Sauce. 


In the Middle Jellies. 
For the Four Corners. 
Lobſter or Crab, Bla k Caps, Cuſtard or Cream, 
Tarts or collar'd Piy 1. 
For NOVEMBER. 
At the Top Fiſh. 
At the Bottom Ducks or Teal. 
In the Middle Oytter Loaves. 
Remove a Diſh ot Fruit 
Two Side-diſhes, minc'd Pies, Mutton Steaks 
with Mutſhcooms and Balis. 
a For DECEMBER, 
At the Top boil'd Chickens. 
At the Bottom, a Dith of Scotch Collops or Veal 
Cutlets. 
In the Middle Brawn. 
Remove Tarts. 
For the Four Corners. 
Boil'd Whitings or fry'd Soles, new College Pud- 
dings, Bulogna Sauſages, Scotch Cuſtard, 


_ 


DINNER in SUMMER. 


1. Cod's Head or Salmon. 
| 2. Boil'd Chickens, b- 
3. A fine Pudding, or roaſt Lobſler, 


4. Beans and Bacon. 


5. Stew'd Breaſt of Veal, 


1. Two young Turkeys or Ducklings; 
2, Stew'd Apples, 


3. Cuſtards. 


4. Jellies or Lemon Poſſet. 
5. Tarts, 


6. Preſerved Damſins. 


7. Green Gooſe or Young Rabbits, 


A SUPPER in SUMMER. 


1. Boil'd Chickens. | 

2. Preſerv'd Oranges or Apricots. 
3. Flummery. * 

4. Aſparagus, 

5. Lemon Poſlet, 

6. Roaſt Lobſter. 

7. Stew'd Apples. 

8. Almond Cheeſe-Cakes, 

9. Lamb, 


DINNER in WINTER, 


1. ASoup. 
2. Scotch Collops. 
3. BoiPd Chickens, — 
4. Stew'd Oyſters or roaſted Lo 

5. A Hunter's Pudding. 

6. Koaſted Tongue. 

7. A Ham, or Roaſt Beef, 


REeMoOYyE, 
I, Fiſh, * 
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r Thoſe marked [thus*] are in the SUPPLEMENT. 


| A ee. B Page. / 
ALMOND Poſſet 0 BEE F, briſket to ſtew 13 | 
make 65 Rump, do. 13 | 
Cakes, do. 134 Beef Olives, to make 14 
Cheeſe Cakes, do. 172 rolls, do. 54 
do another way 10 rump to ragout 43 
Puffs do. 1 collar'd to cat cold 39 
Butter, do. 105 Dutch to make 05: 
® do. another way 12] to pot 42 
Flummery do. 106 ſteaks to fry 14 
* Biſcuits 12] do. another way 15 
Apple Dumplins, do. #1[Brain Cakes to make 24 
to ſtew “ 1080 Black Cavs to maxe 105 
another way 109 Brandy Orange to make 121 
Artichoke Bottoms to tri] Lemon, do. 129 
| 107]* Lemon do. another way 
to fricaſſee 108 15 
to dry 108 black Cherry, do. 129 
Apricot Pudding to make] Raſpberry, do. 128 
114 Ratafia, do. 129 
* . Jumballs, do. 12/* do. anothet way 15 
: Cuſtard, do. 114|Broccoli, to boil 112 
dt Peach Chips, do. 115|Becakt Kidney, to roaſt 116 
to preſerve # 33|Beans Kidneys, to keep 141 
to make Marmalade 133. Button Muſhrooms to pickle 
to dry 142 +609 
do. like Prunellas 162|Barberries to keep inſtead of 
to preſerve green 164]. preſerving _ 
do. another way 166|* Cakes 1 
\le Orange to make 121 Dro my 
bad into good ſtrong to pickle 157 
Beer 20] to preſerve for Tarts 
Poſſet to make 167 | 136 
\ſparagus, or green Peas ta keep all the year 135 
to keep 137|Barley Sugar, to make 157 


\pgelica to candy 141]* Black Paper to make for 
T © drawing atterns 19 


IN DE xX. 
C Pa 


pe: Page. 
CABBAGE red to pickle|Calf's jelly, to make 101 


156) PF ummery, do,» 105 


Cake Carraway to make 93 Char to poet 7 
* Rich white plumb cake 14 Catchup to make 154 
* Cake, Iſing for 15“ Walnut, do. 9 
reat, do. 91 fine, do. 9 
1 ſing for it g2/Cheeſe Cakes, do 77 
Biſcuit to make 97 Lemon, do. 9o 
Raſpberry 9 common, do. 78 
Phitugal do. 97 without currants, do. 78 
Orange, do, 1562 Cheeſe Slipcoat, do. 79 
Shrewſbury, do. 93 fine Ruſh | 
Ban 14 Bullies, do. 144 
Gingerbread, do. 97 cream, do. 79 
Seed, do. 94 Cherries to preſerve for dry- 
Queen, do. 96 ing 140 
King, do. 95 to preſerve 140 
| Angelica, do, g95|. todry 168 
* Oatmeal, do, Colliflower to. pickle white 
Breakfaft, do. 156 
fine, do. 94 a another wa I 56 
to keep all the year 93 Chickens to fricaſſee white 
Plumb, do. 910 31 
Little Plumb, do. 13}, do. brown 31 
Plumb another way 9% ſurprize 31 
do. ordinary { to boil 4 
Calf's Head collar d to eat/* pie hot 
hot 23 Collops Scotch, to make 1 
do. to eat cold 23 white 30 
haſh'd 24 another way 170 
do. white 24 Col lops minc'd, to make 170 
Pye of, to make o Cod's Head to dreſs 82 
do. another way 217 Zoons, do. 89 
to ragout 235 Cockles to pickle 148 


to roaſt to eat like Pig amblet of, to make 66 
25 Cordial Water of Cowſlips, 


feet to fricaſſee white 47 to make 130 
to fry in butter Cowſlip Syrup, do. 129 
do. in eggs FoſCracknels, do. 97 


to make minc d pies oi Cream Lemon, do. 


99 
do. to make yellow 103 
- to make a pie of 5 do, another way 10 


\ 
\ 


* 


Currant berries to pickle 1 37 


I N D 


Page. 

Cream Orange 102 
Quince 160 

any preſerv'd fruit 161 

© burnt 13 


to fry, to eat hot 100 
Chocolate, to make 99 
Gooſeberry, do. 114 
Apple, do. 10 


Rice or Almond, 2 

101 

Cucumbers ſliced to pick le 
| 10 

large to pickle 1 1 

to make mango of 154 

to make pickle for 155 


to ſtew 117 
to fry for mutton ſauce 
63 


E X. 
Page. 
Dumplins 8 71 
ELS to collar 80 
to ſtew 84 


to ſpitchcock 84 

Eggs to fricaſſee white 39 
do. brown 39 

to ſtew in gravy 40 

pie, to make 49 
Elder buds to pickle 152 
to make pickle for 152 


FOWL, to force 64 
©; - Beat 8 
Fritters Fruit, to make 67 
Apple, do, 68 

. Oatmeal, do. 71 
Fruit to preſerve gteen 138 
do, all the year 141 


to preſerve in Bunch 


142 


* topreſerve whole 19 


French Bread, to make 160 

another way 21 
G 

(QIRKINS to pickle 154 


to make jelly of 132] * Gilliflowers, do. 145 
* Curds haſty to make 267 Ginger to candy 17 
Cuſtard Almond 103/* Lozenges to make 24 
Sago 103|Gingerbread white 9 
Scotch, to eat hot 110“ Vork 13 
Cyder, to make 125 in little tins 14 
D ey”; 90 
D4AM5INS to preſerve 136 another way 160 
do. for tarts 136“ for keeping 24 
do. to keep 1 3E|Gooſeherry cakes 144 
do. to bottle 131 to bottle 131 
Drops Ratafia, to make 107] ditto 135 
| Lemon, do. 126 to preſerve 134 
Ducks, to boil 30 do. red 135 
to ſtew 30]* Grapes to preſerve ail 
to ſtew whole 45 Winter 16 
Dumplins herb, to make 71 Granade * 
plain fruit 7 another way 1% 
12 


IN D E X. 

| | Tage. M Page. 

Gruel Sago | 115 MACAROONS to make 
Plumb 110 5 96 

Rice 110 Mango of codlins 136 

Goofer Wafers, to make 787 Melon, do. 3 

ery H | [Mead ftrong, do. 123 

HAM or tongues to ſali another way 124 

44“ another way 21 

Hare, to ſtew 27|Milk mull'd, a diſh of 111 

to pot 4 Mulberries, to pale whole 

to jug 28 161 

to roaſt with a pudding Muſcles, to pickle 149 

in the belly 28|Muſhrooms, to pot 88 

Hedge Hogs cupid to make to ſtew 87 

145 to pickle 152 

Almond 146 another way 166 

Herrings to boil 84 another way 166 

to fry 8 5 to fry 166 

to pickle 8 powder to make 165 


to keep all the year 86 
Hotch potch, to make = 


AM cherry, to make 140 


Mutton ſtew'd fillet of » 
ſhoulder fore'd 15 
breaſt to collar 16 
do. another way 16 
do, to carbonade I 
chine roaſted, with Cel- 


Bullies, do. 144 
* Raſpherry, do. 22 
Damſins, do. 143 
* Jelly brown_ 2 
* _ currant 18 
Jumbaiis, do. 115 
another way 1434 
1 | 
Lg leg leg of boiled, with 
Join fry 5 26 
* Larks in Jelly 8 
Lamb with chickens 26 
fricaſſee white 206 
| fricaſſee brown 27 
Lobſter or crab to roaſt 
to butter 57 
Lobſfer A L'Italienne 8 
Leatch, to make 111 
Loaves Oyſter, do. 72 


lery 17 
chops, to make 17 
leg forc'd 18 
cutlets French 18 
ſtea''s to fry 18 
artificial Veniſon, to 

make 19 
leg of, to ſalt to eat 

like ham 44 

N 
EAT's Tongue pie, to 


make 


47 
57 Naſturtium buds to pickle 


| 163 

O 
NITONS to pickle 151 
Orange chips to preſerve 
to put in glaſſes 131 


Pa 


Pat 
Pea! 
* 


Pear 


3 
| Page. Page. 
Orange or lemon to preſerveſ Pigeons to make a Palpa- 
131 toon of 63 
chips another way 16 to ſtew 36 
marmalade to make 139 to pot 37 
to preſeive whole 143 boil'd with fricaſſee 
to candy whole 17 ſauce 37 
Tarts, to make 74 mirranaded 36 
® Butter, to make 23 to jug 35 
Oyſters Scotch, to make 112 to pickle 2 
to ſtew 86 to broil whole 36 
to lard Fſbig Royal, to make 46 
to fry $6 to coilar 55 
to ſcallop 86 ears to fricaſſee 37 
to pickle 151 like lamb in winter 2 

* Ox Lips to dreſs 6 Head roll'd to eat like 
| P brawn 47 
ALLE Ts ſtew'd 37 Pike to eat like ſturgeon 80 
Pancakes, clare 70 to ſtew , 82 

Rice 67 to roaſt with a pudding 
® Partridges to pot in the belly 82 
* another way 7|Plumbs to preſerve 162 
Parſnips to fry, to look like|Plumb porridge, to make 63 
rout 113 Pork to pickle 47 
do. another way 114|Poſſet ſack, to make 104 
* Poverade, to make 6 another way 168 
Paſte to make for a ſtanding to make froth for 168 
. 1 Lemon 104 
for a diſh Pie 76 Potatoe crabs to pickle 153 
for Tarts 75 Pudding black, to make 68 
do. another way 75 cuſtard 159 
do. do. 75 orange 60 
for Veniſon Paſty 76 do. another way 60 
of Pippins, white 137 do. another way 60 
of do. green 138 do. another way 60 
of do. red. 13 do. another way 69 
Patties ſavoury, to make 49]* Lemon another way 10 
{ſweet 54|Pudding Oatmeal, do. 117 
Pears to dry 142] Almond 10 
* do. another way 26|* do. another way 10 
Pears or Pippins to dry with- Apple, do. 60 
out Sugar 167 ground rice, do. 59 
gooſeberry, do. 73 


D E X. 


Pa 

pie, caudle for go 
hare 45 

another way 45 

minc'd 167 

another way 53 

oyſter 56 

| codlin - 147 

Pickle for Salmon 56 

UI DANN Yeomake 134 

11nces to preſerve 149 

do. another way 171 

cream, to mae 160 

to make white 139 

EE do. 134 

'R ABBITS to fricaſſee 

brown 28 

do. white 29 

Wd 2 

dreſſed, to look like 

moor-game 29 

Raſpberry and Strawberry 

fool to make 64 

8 

QALMON, to collar 56 

* Salmon en Maigre 7 

pot 146 

Sprouts Savoy to boil 113 

cabbage, do. 113 

Sauce for rump of beef 43 

for neck of veal 26 

for Turkey 33 

another way 23 

for boil'd Rabbits 43 

for Pike 81 

for boil'd Salmon or 

Turbot 83 


for haddock or cod 84 
for Salmon or Turbot 


1 
5 Page. 
Pudding, College, do. 1 5 8 
Potatoe 60 
*®* another way 11 
| carrot 59 
another way 11 
quaking, to make 57 
another way 62 
quaking, do. 69 
Sago 58 
another way 23 
pearl barley 264 
calf's foot 58 
hunting 57 
® do. another way 11 
Liver 71 
for hare 28 and 
herb 88 
®* white Pot another way 
i, 11 
curd 
white in ſkins 27 
marrow 59 
bread 70 
colliflower 147 
ſcalded, to make 24 
Punch, to make 130 
do. another way 158 
do. for keeping 27 
acid, to make 130 
milk, to make 130 
another way 130 
Purſlain to pickle 158 
Pie rich Turkey, to make 34 
Eel 73 
Turbot head 73 
herring 55 
orange 62 
ham | 45 
woodcock 52 
- ſweet chicken 49 
ſavoury, do. 53 
ſweet veal 58 


88 
for tame Ducks 105 


INDEX 


Page. ny Page. 
Sauce for green Gooſe 106 Syrup of Mulberrie [x28 
another way 106 of Violets 147 
for Chickens 324 ˙ of | 19 
for Tongues 50] tock to make for Hartſhorn 
for Cod's Head 82 Jelly 147 
do. another way 83 Shell Paſte, do. 75 
for fleſh or ilk 1 59 Stuffing for beaſt Kidney 116 
| Soup VErmicelly 9 T 
Hare 10/FANSEY, to make 113 
| Cucumber 9 another way 74 
ö © green Feas 18 do. | 
*- Onion | 11] boild* 
for Peas in Winter 11|Tarts marrow, to make 72 
do. in Lent 111 tranſparent 77 
Craw Fiſh 12} ſ{weetmeats 74 
portable | 2; |Toaſts fry'd, to make 159 
2 * white or Almond 9] Tongues to roaſt 50 
g Scotch 9 to pot | 41 
do. without water 12} Sheep-or Hog to broil 
J | | 
5 Sauſages Bologna, to make 65 4 
4 * Sheeps Rumps with rice 4|Tripes to fricaſlce 3 
9 TLongues broiled 4 to eat like chickens 38 
y Shrimps to pickle 149] Trout or other fiſh to fry 88 
4 Shrub Orange 123 Tench or carp to ſtew 833 
Solomon Gundie to eat in Turtle Mock 5 
6 Lent Sg] Turkey to bail 32 
7 another way 89j to roaſt 33 
6 Smelts to pot 80 to pot 35 
to pickle $1 A la Daube 
Spinage ſtew'd with eggs 107 V | 
oaſts, to make 116 WEAL Breaft of to brown 
© Stoughton, to make 22 ragout 
Sturgeon artificial, to make] do herrico 
| 87 to roll 20 
how to order 169 to ſtew | 
how to make pickle: to ſtew fillet 21 
for 169 Breaſt of to roll to eat 
Sugar to know when at cold 41 
candy height 134 to roaſt ſavoury 46 
Syllabubs whipp'd to make to. make ſavaury 159 
2 105 oul 4" of 
Syrup 1 to Kaouckle to boil with 


"44 


34 


19 
20 7 
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N Page. Page. 
Veal Sweetbreads to Ficaſlec Wine do. Flower 163 
. 38 Gooſeberry + 127 
-, Cutlets to make 22 another way 163 
another way 22  ofripe Gooſeberries 118 
do. another way 22 Balm 119 
Veniſon to pot 42“ Green Gooſeberries 20 
launch of, to roaſt 84 Ginger 20 
Vinegar to make of Goole- Raifin 119 
. berries 13 Birch 120 
another way 164 another way 122 
another way 171 white Currant 120 
another way 19 Orange 121 
27 e do. another way 122 
JW ALNUTS, to pickle Mulberry 128 
>: 01,"  -- 150 Blackberry 128 
do. black 150 Cowſlip 121 
to make pickle for 150 another way 125 
do. white 1 $7 * another way 23 
Wafer biſcuits, to make“ do. 21 
24 Apticot 123 
Water the gold, to make Red Currant 125 
1 2 anotaer way 127 
Wigs, to make 9 Cherry , 226 
Mid rowls to pot 42“ ſours to preſerve 17 
Wine elder, to make 118 Woodcock to roaſt 50 
Supplement to the Index. 
4 $ 1 % Page. Page. 
+. Calf's foot pudding 26 Sauce for a Pig 29 
Candy oranges or lemons|Sauſages 25 
whole 29. Rice pudding to boil 30 


Gooſeberries to bottle 30 pudding, bachelors 31 


Milk cured from the taſſe of Jelly curtant, another way 


. turnips X 32 30 

Pig to roaſt 2 Cakes, ſugar for tea 31 
pettitoes to dreſs 29 Pies minc'd another way 31 
Sauce for a pig 2 
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